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TO THE 


\TrRurLyY, VERtuonus,, 


AND 
My:'much Honoured Frie nd 
Ms. .GRACE -BUZBY, 
Daughter to the Late 


Sr. HENRY GART, 
K night Banneret; | 
And WIFE to | 

Mr. ROBERT BUZBLT, 


Gentleman, and Woollen Dra- 
per of LONDON, 


Madam, | | 
IY Kind and Good Accept- 


ance of my Endcavours in 
Work for You, and that Eſteem 
You have for what clſe I can do, 


TT 4. make 


0p _ > 
EMS 50h ww IT You 


wil deem It worthy of the Title it, 
bears: 3;and indged: it was..ngver : 0 
pened before: If it may yield You 
any” Delight or Benefit, | ſhall: *'be 
'glad'z:for as You hayea true Love 
and Fltcem for me, ſo have a very 
great Loye and, Honourable Eſteem 
for You 3- and-ſhall "ys be 


Tour oſt 0 Wer vant 


Servant, 


HANNAH IWOLLET, 


AF 


FFTt 7 7 FEER F: 


To lt Ladies, Comalemak 
men, and to all other 
of the Female Sex who |} 
do:delight.in,.or.be de- 


—— 


firousof good Aecom- 
pliſhments. 
Ladies and Gentleworhen,. 

Preſume thoſe ' Books 
which bawe paſſed from me 
ormerly, bawe got me ſome 

little credit and uw amongſt 


You. 
But there beino ſo much tine 


paſt ſince they were Printed, that 


'// {IF 


| (F 


| F LN Vbeor = of ade: 


I wiſh Mrs, Wolley would pur 
forth ſome New Fxperiments; 
and to ſay the Truth, 1 have 
bees importun'd by divers of my 
Friends and Acquaintance to do 


0 
(7 I ſhall not give Apiſh Ex- 
ample every Day or With to fol- 
law ridiculous and A F, an- 
cies, nor would I be too like the 


Spaniard, always to keep inone 


Dreſs: I am not aſhamed, 
nor do I diſown what I bawe al- 
ready Printed, but ſome of you 
being ſo perfet in your Pratiiſes, 
and I wery deſirous ſtill to ſerve 
you, do now preſent you with 
tbis Queen-like Cloſet : I do 
are _ it is worthy of the Ti- 
tle 


t 
tl 


y, 

auch ,”. | 

T th F bear. #,:for tbe Very Precious 
p, an" oro #4 off - $0 > . fs 

X 'bings por will find in it. 

M "Thus beſeeching. your kind Ac+ 
0 [ceptanceuf-abis:Beak,, and of my..." 

* [Leave, but fbull aways beto all 

who hawe efteem for me,  . 


$1368 a9 AT 5 
| Their Faithful and © © 307 
; Humble; Servant,.. 
Hanxan: W orrey;” 
\\ | Wh, py & Wi 
F 


WS 


$0 ME RS OI EOLVG 1 
Adies, 1 do here preſent you (you 
-Thav which ſure will wel coment 
' A _Dueen-like Cloſed Tith' anbvyoe;\. 
( Such ).not many Ladies dage-\\ | 
Or Cabinet in which doth ſet ' 
ems richer than in Karkgnet 5 _ . 

(They ) only Bits and Fancies pleaſe, 
Theſe keep your Bodies in good eaſe ; 
They pleaſe the Taſte, alſo the Eye 3 
_ Would T might bes flavder by: 
Tet rather I would wiſh 1o eat, 
. Since 'bout them I my Brains do beat ; 


&. And tis but Reaſon' you tray ſay, 
- If that 1 come within your way 


1 fit here ſad while you are merry, 
Eating Daiuties, drinking Perty 3 
But I'm content you ſhould ſo feed, 
So 1. may hawe to ſerve my need. 


Hannah Wolley. 
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THE-- 
' Ladies New Clole. 


OR RATHER 


Rich Cabinet, . - 


—————— 


_ 


L. To mate Aqua Mirabilis 4 very 
delicate _ way. 


PE Ake three Pints of Sack, 
| v. r5\ three Pints of White (Wine, 


ws One quart of the Spirir 0 
þ;- '* Widne,one qlizrt of the juice 
&- of C pil Ye leaves, of Me- 


' lilot-flowers , Cardamom- 


(ts Galingale,/Nutmegs, Cloves, 


Mace, Ginger, two Drams of each bruiſe 


Þ thewn, &| 


> 


a The Ladies Cabinet, 
them, and mix them with the Wine and | 
Spirits, let it ſtand all night in the Still, not 
an Alembeck, but a conimon Still; cloſe 
ſtopped with Rye Paſte , the next morning 
make a ſlow fire in the Still,and all the white: ' 
It 15 ſtilling, Keep a wet Cloth about che 
neck of the Still, and put ſo nuich white 
Sugar Candy as you think fit into the Glaſs 
where it drops, 


IT. The Plague-Water which Wis nibit 
eſteemed of in the late | great Viſuta- 


ro 

Take three Pints of Muskadine, boil 
therein one handful of Sage, and one hand- 
ful of Rue unti] a Pint be waſted, then ſtrain 
At out, and ſet it over the Fire again, 

Put thereto a Peniworth-of Long Pepper, 
half an Ounce of Ginger, and a quarter of 
an Ounce of Nutmegs, all beaten rogether, 
.boil them together a Fate while cloſe cover- 
ed, then pat to it one penniworth. of Mi- 
thridate, two penniworth of Venice'Vrea- 
cle;-one quarter of a Pint of hot Angeliea 
Water, | 

Take one Spoonful at a tire, morning 
andevenjng alwaies warm,,1f you be alrea- 
dy diſeaſed (if not) once a day is (uffictent 


all the.Plague time. 
. It 


ee 


we WI 10 Wy Ct 


. forteth the Vital Spirits ; it. helpcRe ths 
ward Diſcaſes that come of Cold: {-the:lhas' 
king of the Pallie , it helpeth che Gon 

ton of ' Women =_- ag ji 


The. Lathes Cabinet. : 2 

" Itis a moſt excellent Medicine, and never 
faileth, if taken before the hearr be-utterly 
mortified with the Diſeaſe , it is alſo good 
for the Small Pox, Mealles, or Surtets, 


HE. 4 very Soveraien Water, 


Take one Gallon of good Claret Wine, 
then take Ginger, Galingale, Ginamon,Nut- 
megs, Grains, Cloves, Anniſeeds, Fennel 
ſeeds, Caraway-ſeeds, of each one dram, 
then take Sage , Mints, Red-Roſe leaves, 
Thyme, Pallitory of the Wall, R oY 
Wild Thyme, Camomile, Lavander , of 
each one handtul, bruiſethe Spices ſma] | and 
beat the Herbs, and put them. into the, Wane, 
and ſo ler ſtand twelve hours cloſe conctdd, 
ſtirring ic divers times, then Mtill.ic inanA- 
lembeck, and keep the beft Water:Þy it... 
ſelf, and fo Keep every Water by RWF., 
the firſt you may uſe tor aged e, the.” 
other for younger. - ST Ro. 

* This moſt excellent Water wſtor 
Dy, Charsbers, which he kept ſear he 
had done many . Cures therewithalltin 


arren ;.;ir kleth © 
the 


% 


F 4 The Ladies Cabinet. 

| the Worms within the Body, helpeth- the 
Stone within the Bladder ,- it cureth the 
Cold, Cough, and Tooth-ach, and com- 
forteth the Stomach ; -it cureth the Droplie, 
.and cleanſeth the Reins ; it helperh ſpeedily 
- the ſtinking Breath , whoſoever uſeth this 
Water, it preſerveth them in good health, 
and maketh ſeem young very tong ; for it 


. comforteth Nature very much : - with this . * 


-Water Dr. Chambers preſerved -his own life 
ill extreme Age would ſuffer him neither to 
So nor to ſtand one-whit, and he continued 
tive years after all Phylitians judged he could 
not live ; and he conteſſed that when he was 
-ſick at any time, he never uſed any other 
.Remedy but this Water, and wiſhed his 
.Friends when he lay on his Death-Bed to 
make uſe of it for the preſervation of their 
Health, 


IV. To make Spirit of Mints, 


' "Take three Pints of the beſt white Wine, 
-vhree -handtuls- of 'right Spear-mint picked 
-clean from the ſtalks, let ir ſteep in rhe wine 
«one night covered, 1n the-morning, put it in- 
.toa Copper Alembeck, and draw it with a 

pretty quick-fire, and when you have drawn 
at all, take aft your Water, and add as much 
Wing 


The Ladies Cabinet: 


rhe ſame quantiry of Mint as before ; lerie 


ty bi. 7 
43% 5 
jI-P 
5 ; 


Wine as before, and put to the Water, and 1 


ſteep two or three hours, then put all into - 


your Still, and draw it with a ſoft fire, put-- 


inco your Receiver a quantity of Loaf-Sy.- 
gar; and you: will find it: very excellent ; 


you may diſtil ixin an ordinary Still if you. 


pleaſe ; but then it will not be ſo ſtrong nor 
effeual. 

Thus you may:do-with any other Herbs 
whatſoever. 


V. To make the Cordial Orange« 
Water; 


Take one dozen and half of the higheſt- 


coloured and thick rin'd Oranges, lice them: - 


thin, and put them into two Fints of Mala 
go Sack, and one Pint of the beſt Brandy,of 


Cinamon, Nutmegss, Gage Cloves and 


Mace,of each one quarter of an Ounce bruif- 
ed, of Spear-mint and Balm one handful of 
each, put them into an ordinary Still all 
night, paſted up with Rye Paſte ; the next 


day draw them with a flovw fire, and keepa .. 
wet Cloth upon the Neck of the Still ; put 
in ſome Loat Sugar into the Glaſs where it 
droppeth. 


B.3 VI.Tg 


- 


6 The TI adies Cabinet. 


VI. To make Stirit of Oranges or of 
Limons, f 


Take- of the thickeſt rin'd Oranges or 
Limons, and chip off the Rinds very thin, 
put theſe Chips into a Glaſs-bottle, and put 
an as many as the Glaſs will hoid, then put 
in as rauch Malago Sack as the Glaſs will 
hold befides; ſtop the Bottle cloſe that no 
Air get in, and when you uſe it, take about 
halt a ſpoonful in a Glaſs of Sack ; 1t is very 
rood for the Wind in the Storoach, 


VII. To make Limon Water, 


Take twelve of the faireſt Limons, ſlice 
them, and-put rhem fato two Pints of white 
Wine, and put to them of Cinamon and 
Galingale,of each,one quarter of an Ounce, 
of Red Roſe Leaves, Burrage and Bugloſs 
Flowers, of each one handful, of yellow 
Sanders. one Dram, ſteep all theſe together 
12 hours, then diſtil}them gently in a Glaſs 
Stil], put into. the Glaſs where 1t droppeth, 
three Oances of Sugar, and one Grain of 
Amber-Greece, 


To 


\T* 3s x 57yG 


ith Ladies Cabinet. "* _ 


vill. A Water for fainting of ' the 
Heart. 


Take of Bugloſs water and Red. Roſe 
water, of each one Pint, of Red Cows milk, 
half a Pinc, Afniſe- ſeed and - Cinnamon, of 
each half an Ounce bruifed , Maiden-hair 
two handfuls, Harts- -rongue one handful, 
bruiſe them, "ay. —*li rheſe togerner, and 


di{ti] chem in Ye | Still, drink of 1t 
Morning ye bal hg wi? a licle Ingars 
IX. To ak Rhſemin#) It ater, 


Take a Quart of Sack or white Wine 
with .as many Roſemary Flowers as wHl 
make it very thick;- wo Nptmegs, and two- 
Races of Ginger ſliced thin into it ; Jerit in- 
fuſe all night, of > *\-ir.in; an ordinary: 
Still as your oth® acers. 


NR, I Wake" a r10ft. precious Water. 


 Taketwo Quarts of Brandy, "of Balm, 
of 'W o0d-Berony , - of  Pelinory of the | 
Wall, of ſweet Marjoram, of Cowllip- 
Flowers ,Roſemary-Flowers, Sage-Flowers, 
Marigold- -Flowers, of each ot theſe one 
| B 4 hand-- 


— rr 


— "a 
o 


"NF 


—"TheTa#ts Cabinet. 

Handfal bruifed* together ; then take one 
Ounce of Gromwel ſeeds, one ounce of 
{weer Fennel ſeeds, one Ounce of Corjan- 
der ſeeds bruiſed, alſo half-an Ounce of 
Aniſeeds, and half an Ounce of Caraway- 
feeds, half an Ounce of Juniper Ber- 
ries, half an Ounce of Bay Berries, one 
Ounce of green Licoras, three Nutmegs, 
one quarter of an Ounce of large Mace,one 
quartes of an Ounce — Cinamon, one 
quarter of an Or « loves, half an 
Ounce of Ging,, A } theſe well to- 
gether, then' Mis nihalf a. pound of 
Raiſons'in the Stn ſtoned, let all theſe ſteep 
together in the Brandy nine days cloſe ſtop- 
ped, then ſtrain it out, and two Grains of 
Musk, two of Amber-Greece, one pound 
of refined Sugar ; ſtop the Glaſs that no Air 


get in, and keep.it ina warm place, 


OY 


FT ack "hgh | 
Doctor Brfle: . "Neacle Water. 


Take the roots of Polipody of the Oak 
bruiſed, Lig num Vite thin (liced, the in- 


| ward part thereof, © $axifrage roots thin 
ſliced of the ſhavings of Harts-hern, of 


each half a pound, of the outward part of 


yellow, Citron not preſerved , one Qunce 


and. halt bryiſed,. mix theſe together, . 
4.2 | gp Then 


— —_— 


— 


—_— 


The Ladies Cabinet, 0. 
Then take 1; | 


_. 


Fumitory-water 
c Carduus: water Of each one.: 
Camomile water. Qunce. 


Succory-water 


of Cedar wood one, Ounce, of-Cmamor -: 
three drams; of Cloves. three drams, bruiſe 
all your forenamed things ; | 
| Thentake of Epithimum'tws ounces and 
a halt, of Cetrarch ſix ounces, of Carduus 
and Balm, of each two handfuls, of Burrage- 
Flowers, Bugloſs Flowers', Gillyflowers, 
of. each: four ounces, of Angelica root, E- 
lecampane root beaten to a Pap; of cactt- 
four ounces, of Andronichus Treacle and 
Mithridate, .of each four ounces; mixe all 
theſe together, ,and incorporate thera-well, - 
and grind them in a Stone-Mortar, with part 
of the former Liquor, and at laſt, mix all 
together, - and- Jet them- ſtand warm 24 
hours cloſe. ſtopped, then put them. all into - + 
a Gla(s Still; and ſprinkle-on the top of Spe- 
cies Aromatica roſata ard: Diambre,- of; the 
Species-0f Diarodon abbatus , DiarrionSant 
zalon , of each ſ1x,drams y then cover-the 
Still cloſe, and lute it well, anddiſtil the 
water with a ſoft fire, and keep it cloſe. 
Lluswill yield 6ye Pints of the beſt wa- 
D x. - =: 


no —TIhtLudive Cabinet; 
' ter, the reſt} will be ſmaller, 


- XI, The Cordial Cherry Water. 


 Takeninepounds of red Cherries, nine 
| pints of C aret wine, eight ounces of Cina- 
mon, three ounces of Nutmegs, / bruif your 
Spice, {tone your. Cherries, and-ſteep them 
in. the Wine, then :add to them half a hand- 
ful-of Roſemary, half a handful of: Balm, 
one quarter of a handful of {weer Marjoram, 
let ther ſteep in an earthen Pot rwenry four 
hours; and-as you put them into rhe Aleme 
beck to diſti], them,  bruiſe-them with pour 
hands,” and make a ſoft fire under thetn, and 
di ſtil by degrees; you may mix the waters 
atyourpleaſure when you have drawn them 
all ; when you have thus . done, ſweeten it 
with Loaf Sugar, then ſtrain it inro another 
Glaſs,: and ſtop it clo that no Spirits go 
out, yowmay. (if you pleaſe) hang a Bag 
with Musk and Amber-greece in it, when 
you uſe it, mix it with Syrrop of Gilly- 
flowers or of Violets as you beſt like it , tt 
tsanexcellent Cordialfor fainting firs, -or a 
Woman: intraye); or tor any one who 1s 
hot well. | | DANG . 


ThE I adiet Cabinet.” 11 © 


XIII. A moFt excellent Water for the 
Syorte, or for the Wind-Collith, 


; Take'two handfuls of Mead-Parſly; 0- 


therwiſe called S2xifrage, one hardiul of | 
Mother-Thyme ; two handfuls of Perſtons, 
two handfuls of Philipendula, and as much. 


/Pellicory of the Wall, ewo ounces of {ſweet 


Fennel feeds, the roots ef ' ten Radiſhes [li- 


ved, ſteep all theſe in'a Gallon of Milk 


warm-from the Cow, then diſtil it in an or- 
dinary Still, and four hotirs after, {Ice halt 
an ounce of 'the- wood called Saxifrage, and 


' put into the Bottle ro the water, Keep ir cloſe 


topped, and take rhree ſpootijuls ar a time, 
and faſt both from cating and drinking one 
hour after, you muſt make this warer a- 
bour Midſummer ; itis- a very precious Was _ 


"tex, and ought ro be prized, 


xk1V. 


Id The'Endies Cabinet; 
XIV: The Cock water moſt delicate 
and precions for reſtoring out of 
» acep Conſumptions, and for pre- 
venting them, and for curing of. 
Agues, proved by my ſelf and many 
OFRErs, | 


Take a Red Cock, 'pluck bimalive, then 
. fit him down the back, and take out his:In- 

crals, cut him in quarters, and bruiſe him in 
a Mortar, with his Head, Legs, Heart, Li- 
" ver-and Gizard ; put him into an ordinary 
Still with a Pottle of Sack, and one quart 
of Milk new from a red Cow, one pound 
of blew Currants beaten, one. pound- of 
Ra'ſins in the Sun ſtoned and beaten,. four 
Oupnces of Dates ſtoned and beaten , two 
handfals of Peniroyal, two handfuls of Pim- 
. pernel, or any other cooling. Herb, one 
handful of Mother-thyme, one handful of 
Roſemary,one handful of Burrage,one quart 
of Red Roſe water, ewo ounces of Harts- 
horn, twoounces of China root ſliced, two 
onnces of Ivory ſhaving , four ounces of 
the flower of French Barley, put all theſe 
into your Still, ard paſte it up very well, 
and ftill it with a ſoft fire, put into the 
Glaſs where it droppeth one pound of white 
| Sugar 


The Ladies Cabinet. 
Sugar Candy beaten very.- ſang}1,. twelve pe- 
niworth of L eaf-Gold,ſeven grains of Musk, 
cleven grains of Amber-greece, ſeven grains 
ef Bezoar ſtone , when it is all diſtilled, mix 
all the waters together, andevery morning 
faſting, and every evening when you goto 
bed, take four or five Spoontuls of it warm, 
for about a Moneth together , this. hath cu- 
red many when the DoQoxs.have given them 


- over, 


XV. alnut water,or the Water of Life. 


Take green Walnuts in the beginning of 
Tune, beat them in_a. Mortar, and.diſtil 
them in an- ordinary. Still, keep that Water 
by ic ſelf,,then about: Midſummer gather 
ſome more, and diſti]l them.as-you.did be- 
fore, keeyg that ,alſo by itſelf, rhen take. a 
quyart.of each and mix-them, together, and 
diſtil them in a Glaſs Still, and keep it for 
your uſe; the Virtues are as followeth ; Ir 
will help all manner of Dropſies and Pal- 
les, drank with Wine faſting , it is good 
for the eyes, .if -you put one drepſtherein ; 
it helpeth Conception in Women if they 
drink thereof one (poonful .at -a time ina 
Glaſs of Wine once a day, . and it will make 
your skin fair if you.walh. therewith , itas 

OI ood 


| 


good for all _infirmities of” rhe Body; -and 
dtiverh - om all} Corruption. and mward 
Bruiſes ; if ic be drunk-with Wing frode- 
rately, it kifleth Worms/n:the Body ;:whg- 
fever drinketh-'muctvi6f/2it; *thall” Hve fo 
long'as Natare'(hall comitive in him, 
'Þinally, iF'you have any Wine that'ts 
turned; putin; alittle Viol or Glaſs full of it, 
and keep [jr cloſe ſtopped; and within fonr 
days it will come to it ſelf again, ke 


XVL To rake Wor newood Water, 


Take fpur ounces of: Aniſeeds, four oun- 
ces of 'Licoras' feraped'y bruiſe ' them well 
with tewo-ounces- off Nutmegs, add tothem 
one good handful of Wormw60d, one: roor 
.of Angelica, *fteep; them in' three Gallons 
'of Sack Lees and'{trong Ale together twelve 
hours; thenidiſti} them'in an Alemibeck,and 
"keep it for your-uſe. © [101g F240 


" XVII. A very rare Cordial Water, 

- 1 Take one Golton of white Wine, two 
1QunNces of //Muthridate,'rwo vances of' Ci- 
;namnon; pre handfu) of Balm, a large hand- 
-tultof Cowflips, .two bandtuls of Roſemary 
-Flowets,, half :an ounce 'of 'Mace, half an 
04 Ounce 
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ounce of Cloves; half an ounce of Nut- 
megs, all bruiſgdy ftcep; theſgrrogethigr four 
days in an earthen For, and covered yery 
cloſe,” diſt} them in an*ordinary* Still well 
paſted . and do it with'a very fhuw fire } 
fave the (firſt' water by it- ſelf, 'and rhe 
ſmiltÞy it felf; ro give co Cildren ; when 
you have occafton rowſe tt,” tate a' ſpoontul 
thereof, - {fweerned with Loat-Sugar ; * this 
Water is good to- drive: ont any FnfeRion 
from the heart, and to comfort the Spirits, 


XVI. 4n0ther moſt excellent-Cordial, 


Take Celandine, '/ Sage,” Coftmary, Rue, 
Wormwood, Mugworrt, Scordium, Pimper- 
nel, Scabious, Egrimony, .Betony, Balm, 
Carduus, Centory, Peniroyal, Elecampane 
roots, Torment} with the roots, Horehonnd, 
Roſa Solls, ' Marigo\d Flowers, Angelica, 
Dragon, 'Marjoram, Thyme, Camomile, 
of each two good handfuls ; Licoras, Ze- 
doary, of each one ounce ; lice the Roots, 
ſhred the Herbs, and ſteep them' in four 
quarts 9# white:'Wine,and Jet. it ſtand cloſe 
covered 2 days, then diſti) it.in an ordinary 
Still paſted up; when you uſe it, ſyceten 
it with fine- Sugar, and warmit,' 


- 
» 
- - % 
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XIX: To make Roſa Solis 


> Take a Pottle of Aqua Compoſita, ard 
put.it into a Glaſs, then a good handful of: 
Koſa Solu clean picked, but not waſhed, pur 


tothe: Aqua Compoſira, then take a pound, 


of Dates ſtoned and beaten ſmall, halt a pe- 
niworth of Long Pepper, as much of Graing, 
and. of round Pepper , bruiſe them ſma}, 
take alſo a pound of Loaf Sugar well beat- 
en, a quarter of a pound of Powder of 
Pearl, and {1x leaves of Book Gold ; . put all 
to the reſt, and ſtir them well together in 
| the Glaſs, -then cover it very cloſe, and let 
it ſtand in- the Sun fourteen days, ever ta - 
King/1t in-at night; then ſtrain ir, and put 
It into acloſe Bottle ;. you muſt not. put in 
the Pearl, Gold, , nor Sugar till it hath been 
ſunned and rained, neither muſt you touch 
the Leaves of the Roſa Sol# with your 


| hands when you pick, it ; keep ut..,very 


_ cloſe. 


NN. The Heart Water, - 
_ Take five handfuls of Roſemary Flow- 
ers, two*drams.of red Coral, two drams 
of Powder of Pearl, two drams of white 
: LOWAer OL (WO Gr = 
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Amber , two drams of Cinamon, two 
pound of. the. beſt. Prunes ſtoned, fix 
Pints of Damask Roſe water, two Pints.of 
Sack ; put all theſe mto a Pipkta never u- 
ſed, ſtop it up with Paſte, 'let them ſtand 
upon a ſoft fire a little while, then diſtil it 
i9 an ordinary Sill paſted up. 


XXI. The Plague Water; 


Take Roſemary, Red Ralm, Burrage , 
Angelica , Carduus, Celandine, Dragon, 
Featherfew, Wormwood, Peniroyal, Ele- 
campane roots, Mugwert, Bural, Tormen- 


til, Egrimony , Sage, Sorrel , of each 


of theſe one handfal weighed, weight for 
weight ; put all theſe in an earthen Pot, with 
four quarts of white Wine, cover them 
cloſe, and ler them ſtand eight or nine days 


in a coo] Cellar, then diſtil itin a Glaſs. 


| otill, 
XXII. The Treacle.Water, 


Take one pound of old Venice Treacle, 
of the Roors of Elecampane, Gentian, Cy- 


prus, Tormentil, of each one ounce , of 


Carduus and Angelica, half ap ounce, of 


Burrage , Bugloſs, and of Roſemary Flows . 


YN 


ers 
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'ers'one ounce of eath ; infuſe theſe in three 
Pints of white "Wine, one- Pint: of Spring 
Water, rwo-Pints of Red Roſe water , then 
diſtil them in an ordinary Still paſted up. 

This 15-excellent for Swounding- Firs or 
Convnlltons, and expeileth any yenomous 
Diſeaſe ; it alfo*cureth any ſort of A- 
gues. 


XX 111. The Snail water excellent for 
Conſumptions. 


"''Fake a Peck of Snails with the Shells on 
helr- Packs; "have ih 2 readineſs a good fire 
of Charcoat well*Kindled, make a hole in 
the 'midſt of the fire, and caſt your Snaits 
into the Hre, renew your fire till the Snails 
ate well roſted; then rub them with a clean 
Clorh; tif you have rubbed off; all rhe green 
Which 'will come off. 

Then brutſe them tn a Mortar, ſhells and 
all, then take Clary, Celandine, Burrage, 
Scabious, Bugloſs, five leav dGrafs, and ik 
you find 3 your {elf:hot, put. in ſome Wood- 
Sorrel, of every one ot theſe one hangtul, 
with five tops of Angelica, © | 

= Herbs being all bruiſed in a Mor 

put them in a ſweet earthen Por with 
et of white Wine, and two quarts 
e icey them all night, hel pu them in- 


to 


r 


| 
| 
| 
, 
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tro an Alembeck, - tet the!:herbs' be in- the 
bottom of the © Pot-, 'and© the © Stats - 
upon the Herbs , and upon the Snails 
put a Pint, of Earth-worms {lis and -clean 
waſhed in white Wine, and pur upon them 
four ounces. of | Anniſeeds-or Fennel-ſeeds 
well brutſed, -and five _y_ handfuls of 
Roſemary Flowers well picked, two or 
three Races of Turmerick thin ſliced, Harts- 
horn and Ivory, of each tour ounces, well 
ſteeped in a quart of white Wine till 'it be 
like a Jelly, then draw'it forth "with 
care, MORE 


XXIV. To make 4 rave ſweet water. 


Take ſweet Marjoram, Lavender, Roſc- 
mary, Muſcovy,- Mand)in; 'Balm, Thyme, 
Walnut Leaves, Damask Roſes, Pinks, of 
all a like quantity, enongh to fil your Still, 
then take of the beſt Orrice Powder, Da- 
mask Roſe Powder, and Storax, of each 
two ounces: ſtrew one handful or two of 
your Powders upon the Herbs, then-diltil 
them with a ſoft fire ; tie a little Musk in a 
piece of Lawn, and hang it' in the Glaſs 
wherein it drops, and when it is all drawn 
out, take your ſweet Cakes and mix.cthem 
with the Powders ' whichare left, and lay 


70 The Ladies Cabinet, 


among your Clothes, or with ſweet Qyles, | 


and burn.thema for perfume. 


A very good Surfet waiter, 
- Take what quantity of Brandy you pleaſe, 


ſeep a good quantity of the Flowers of Red '1 
Poppies therein, which grows amongſt the ? 
Wheat, having the black bottoms cut off, } 
when they haye been ſteeped long enough, | 


ſtrain them.ont, and put,in new, and ſo do 


till che Brandy be. very red. with them, and | 


let it ſtand in the Sun all the while they in- 
tufe, then put in Nutmegs, Cloves, Gin- 
ger and Cinamon,, with ſome fine Sugar, ſo 


much as you think fir,and keep it cloſe ſtop- 
ped; this is very good for-Surfets, Wind in | 


the Stomach, or any lineſs whatever, 


XXVI.: An excellent water for-the 
Stomach, or againſt Infetion 


Take Carduus, Mint and Wormwood,o 
eacha like quantity, ſhred them ſmall and 
put them into new,Milk, diſtil them inan 
ordinary Still with a temperate fire ; when 
you take any of it, ſweeten it. with Sugar, 
or with any Syrup , what. pleaſes. you beſt ; 
is avery good. water, though the Ingredi- 
edtsare but mean, XXVII. 


- 
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'XXVIL The Melancholy;water. ' 


- 
Take of the Flowers of Gillifowers, 


| four handfuls, Roſemary flowers :three 


handfuls, Damask Roſe leaves, Burrage and 


7 Bugloſs fiowers of each one handful,ot Balm 


| leaves {ix handfuls, of Marigold flowers one 


! handful, of Pinks {ix handtuls, of -Cinamon 
prokly beaten, -half an ounce, two Nut 


eaten, Anniſceds beaten, one ounce, three 
peniworth of Saffron ; put them all into a 
Pottle of Sack, and let them ſtand two days, 
ſtirring them ſumetimes well rogether ; then 
diſtil them 1n an ordinary Still, and let it 
dropinto a Glaſs wherein there is two.grains 
of Musk, gnd eight ounces of white Sugar 
Candy, and ſome Leaf-Gold ; take of this 
Water three times in a week faſting, two 
ſpoonfuls at a time, and ofter-if you find 
need , diſtil with a ſoft fire; this is good 
rx: Women in Child-bed if they arc 
aint. Sfis 


XXVIII. To make th: Elder water, 
or 8pirit of Sambucus. | 


Take ſome Rye Leaven, and-break it 


final inzg ſome warmWater,lec it be a fowr 
one, 
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among your Clothes, or with ſweet Qyles, 


and burn.them for perfume. 


A very good Sarfet witer. 


Take what quantity of Brandy you pleaſe, | 
ſeep a good quantity of the Flowers of Red ' 
Poppies therein, which grows amongſt the | 


Wheat, having the black bottoms cut off, 
when they haye been ſteeped long enough, 
ſtrain them,ont, and put.in new, and ſo do 
till the Brandy be. very red. with them, and 
let it ſtand in the Sun all the while they 1n- 
fuſe, then put in Nutmegs, Cloves, Gin- 
ger and Cinamon,, with ſome fine Sugar, ſo 
much as you think fir,and keep it cloſe ſtop- 
ped; this is very good for-Surfets, Wind 1n 
the Stomach, or any 1lneſs whatever, 


XXVI.: An excellent water for-the 
Stomach, or againſt InfeG ion 


Take Carduus, Mint and Wormwood,o 
eacha like quantity, ſhred them ſmal] and 
put them into new,Milk, diſti| them inan 
ordinary Still with a teraperate fire; when 
you take any of it, ſweeten it. with Sugar, 
or with any Syrup , what. pleaſes, you beſt ; 
is avery good water, though the Ingredi- 
ensare but mean, XXVII. 
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XXVII, The Melantholy water. 


Take of the Flowers of Gilliflowers, 
four handtuls, Roſemary flowers :three 
handfuls, Damask Role leaves, Burrage and 
Bugloſs fiowers of each one handful,ot Balm 
leaves {ix handfuls, of Marigold flowers one 


| handful, of Pinks {ix handtuls, of:Cinamen 


roſsly beaten, -half an ounce, two Nutmegs 
Los Angiſceds beaten, one ounce, three 
peniworth of Saffron ; put them all into a 
Fottle of Sack, and let them ſtand two days, 
ſtirring them ſumetimes well together ; then 
diſtil them in an ordinary Still, and let it 
drop into a Glaſs wherein there is two,grains 
of Musk, gnd eight ounces of white Sugar 
Candy, and ſome Leaf-Gold ; take of this 
Water three times in a week faſting, two 
ſpoonfuls at a time, and ofter-if you find 
need , difſtil with a oft fire; this is good 
= Women in Child-bed if they arc 
aint. Fo 


XXVIIIL. To make th: Elder water, 
or $pirit of Sambucus. | 


Take ſome Rye Leaven, | a/'1d-break it 


fnall inzgo ſome warmWater,let it be a fowr 
one, 
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- one, for that is beſt, about two Ounces or- 
more :'then take a Buſhel-of Elder Berries | 
beaten ſmall, and put them into an earthen 
Pot. and mix them very-well with the Lea- * 
ven,--and let it ſtand one- day near the Fire , 
chen'put ina little Yeaſt,-and ſtir-1c well. to- 

erher to make itriſe, ſo let it ſtand ten days 
covered, and ſometimes ſririt , then diftil it 
in an Alembeck , keep the firſt Water by ir 
ſelf, and fo the ſecond, and the third will be 
pood Vinegar, it afterward you colour it 
with ſome of the Berries. 
. * Diſtil it with a flow fire, and do not f111 
the Still roo full. 

- This Wareris excellent for the Stomach. 


XXIX. To wake the Balm water : 

FN: © RN 
Take any Wine or Lees of Wine or good 
Strong Beer or Ale with the'Grounds, and 
Kir them all together- very well , leſt the 
Wine Lees be too thick, and burn the bot- 
tom of the Pot , put them into an Alem- 
beck-with good ſtore of Balm unwaſhed ; 
therein ſtil] theſe till you leave no other taſt | 
but fair water, and draw alſo ſome of that, | 
draw two Alembecks full more as you draw 
the firſt, until you have fo much as will fill 
T0 oor 


WET -qhen — 
ter int. yout: Alembeck agan; and ſome 
more Balm, it you draw a3 Wine-Gallong 
put £9, it half a PWnd: of Cotjanderſegds 
bruiſed,: two Ounces of Cloyes,- One quarter 
ot ay Ounce of--Nhitmegs. ard one quarter 
ot an,Ounce-of+ Mece bruiled all of: thersy 
then {et a Receiver oi a Gallon under it; and © 
fl) jc with freth; and green Fa:m unwalked, 
and your - Water - wil be as green. as Graſs x 
put ftill'more and more of 'the Hietbs tteth; 
and. let it ſtand a. week to Dake the. more 
green, ' .2' 

Take this Green water, and put to it one 
quart of the bet Daniask Roſeyater,and be- 
tore you mix your-Balm-water & Role- was 
tex rogepher, you muſt diflolye*rwo pounds 
of ine Sugar in the firſt diſcdled Water, then 


take Ambergreece- and Musk, of each eight 


Grains, being ground- fine, and put'it_ ifitd 
the Glaſs in a piece of Lawn ; put alſo a lit- 
tle Orange or Limon Pill to it, and IE it * 
cool and from the Air, 


XXX. To make the very bet wm 


water, oy 


Tiki 6ne- Gallon of the beſt Td 


Spirits, and a Pint of Daniask-Roſe- _ 
a 
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.  - halfa Pint of Poppy water, one pound 0s © * 


white $ Candy bruiſed, rhen take one 
und and half of Raiſins in the Sun ſtoned, 
a pound of Dates ſtoned and4liced then 
rake one Ounce of Mace, one-Qunce of 
Cloves, one Ounce of Cinamon, one Ounce 
of- Aniſeeds rubbed clean- from -the duſt , 
then take-a quarter of an Ounce of -Licoras 
clean ſcraped* and fliced, and all the Spices 
groſsly beaten, let all theſe ſteep in the Spi- 
ritsfour days ; then take a quarrer of a peck 
of: Red Poppy Leaves freſh gathered, and 
the black part cut off, and put them in, and 
when it hath ſtood four or five days, ſtrain it 
and put it into your Glaſs, then put in your 
Sugar-Candy' finely beaten, ' twelve peni- 
worth of Ambergreece, fix peniworth of 
Musk, keep ir cloſe, and ſhake: it now and 
then, and when you uſe it, you may put 
ſome kind of Syrup} to 'it, what you 
plcaſe. 04,1 


XXXI, To wwake the true Palſie-water, 
#5 it was given by that once very 
famous Phyſitian DoFor Mathias. 
Take Lavander Flowers ftripped from the 
Ralks, and'fill a Gallon' Glaſs with them, 
and poure on them good Spirit of Sack, or 
per- 


FI as oc R=A% — a—J{ —_ a—__ td PPY a..." 6 Ni 


- 
«x 
- 


CE Wh 


9p MY W 


"fan Fin «© O Ow 


The Ladies C abinet. 268 | 
erfke& Aquanite diſtilled from all Flegm, 4 
et the quantity be five quarts, then iteuſite 
them for ſix weeks, very cloſe 'with a Blad- 
der, that nothing may breath our; let them 
ſtand in a warm place, then diſtil them in an 
Alembeck with his Cooler, then pur into 
che ſaid water, of Sage, Roſemary , and 
Wood-Betony Flowers ; of 'each half a 
handful, of Lilly of the Valley, and Bur- 


rage, Bugloſs, and Cowſlip Flewers, one 


handful of each , ſteep theſe in Spirit of 
Wine, Malmlie, or Aquavite, every one 
in their Seaſon, till all may be had, then put 
alſo to them of Balm, Motherwort, 'Spike- 
flowers, Bay leaves, the leaves of Orange 
trees, with the Flowers, if they may be had, 
of each one' ounce, - put them Into the afore-' 
fid diſtilled Wine all together, and'diſtil it 
as before, having firſt been' ſteeped ſix 
weeks , when yon have diſtilled it, put in- 
to it Citron Pill, dried Piony ſeeds hull'd, 
of each five Drams, of Cinamon half*'an 
ounce, of Nutmegs, Cardamom ſeeds, Cu-' 
bebs, and yellow Sanders, of each half an 
ounce, of lignum Aloes one dram , make 
all rheſe into Powder, and pat them into 
the diſtilled Wine aboveſaid , and put rv 
them of Cubebs anew, a good half pound 
of Dates, the ſtones taken out, and cur 
C rhem 
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them in foal) pieces, put all theſe in, and 
cloſe your. Veſlel well with a double Blad- 
der ; lct them digeſt ſix weeks, then ſtrain 
it hard with aPrels, and filtrate the Liquar,, 
then pat into it of prepared Pearl, Smarag- 
dus, Musk and Saftron, of each half a Scru- 
ple , and of Ambergreece one Scruple, red 
/ Roles dried well, Red and Yellow Saun- 
| ders, of each one ounce, hang theſe in a 
Sarſenet Bag in the water, being well ſewed 
- that nothing go out, | 


The Virtues of this Water, 


This water 1s of exceeding. virtue in all 
Swoundings and Weakaefles of the heart, 


and decaying of Spirits in all Apoplexies and 
Pallies, alſo inall pains of rhe Joints coming 

of Cold, for all Bruiſes outwardly bathed | 
and dipped Clothes laid to ; it- ſtrengthen-. * 
eth and gomforteth all animal, natural and 
vital Spirigs, and cheareth , the externa] 
Senſes, {trengtheneth the Memory, reſto- 
reth loſt Speech, and loſt Appetite, all 
weakneſs of the Stomach, being both taken 
inwardly, and bathed outwardly ; it taketh 
away the Giddineſs of the Head , helpeth 
loſt Hearing, 1t maketh a pleaſant Breath, 
.helpeth all cold diſpoſition of the Liver, and 


a 
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a beginning Droplie ; it helpeth all cold *' 
Difeaſes of the Mother , indeed none can 
expreſs ſufficiently , it is to be-raken mor- 
ning and evening, abont half a' Spoonful | 

with"'Crums of Bread and Sugar. 


Ss was S "oo 9 \_ 


XXXII. For a Conegh of the Lungs, or 
| any Congh coming of Cold, appro= 
i ved by many- | 


Take a good handful of French Barley, 
boil it 1n ſeveral waters till you ſee the wa- 

ter be clear, then rake a-quarr of the laft. 
water, , and boil in it ſliced Licoras; Aniſceds 
bruiſed; of each as \muctr as you can'takeup 
with: your four Fingers and-your Thumb, 
Violet Leaves, Strawberry Leaves, five f1- 
gered "Graſs, Maidenhair, of each half a 
handful, a few Railins tn the Sahſoned'; 
boil theſe together tt} if come'toa Pint,then 
ſtrain it, and-take twelve'or: fourteen For: 
dan Almonds blanched and beaten,and whe1 

your water is almoſt cold, put in your Al- E 
monds , and tir it. together, -and- ſtrain n ; 
then ſweeten it with white 5 gar Candy ; 
drink this at four times, in the morning fa- 
ſting, and at fourof the Clock 'in the Af 
ternoon a little warmed'; do thignine orten 
C 3 days 
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' days together, if you pleaſe, you may 

take a third graught when you go to Bed , 

if you be bound in your body. , put in alit- 

tle Syrrop of Violets, the beſt way to take 
1t, is to ſuck it through a ſtraw, for that 

* conveys it to the Lungs the better. 


XXX11L. To make the beSt Bicket- 
| ' Cakes. 


Take four new laid Eggs, leave out two 
of the Whites, beat them very well, then 
put in two ſpoontuls of -Roſe-water, and 

eat chem very: well together, then put in a * 
pound of double refin;d Sugar beaten and 
ſearced, and beat them: together one hour, 
then put to them one pound of fine Flower, 
and ſtill beat them regerher: a good while , 
then put them upon Plates rubbed over with 
Butter, and fer them into rhe Oven as faſt 
as you-can,.and have care, you do not bake 
them roo much, 


br XXXIV, Perfumed Roſes, 


Take Damask Roſe Buds, and cut.off the 
Whites, then take Roſe-water or Orange- 


Flower water wherein hath been ongd 
ET £1» 
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Benjamin, Storax, Lignnm Rhodium, Civer : 
or Musk, dip ſome Cloves therein and ſtick . 
into every Bud one, you muſt ſtick them in 
where you cut away the Whites ; dry them 
between white Papers, they will then fall 
alunder ; this Perfume will laſt ſeven years, 


Or do thus, 


Take your Roſe Leaves cut from the 
Whites, and ſprinkle them with the afore= | 
ſaid water, and put a little powder of Cloves 
among them, 


XXXY. _To make. Tindure of Caros 


ways : | 


Take one quart of the Spirits of French + 
Wine, put into'it one pound of Carroway ! 
Comfits which are purled,. and the Pills'of 
rwo Citron Limons , let it ſtand in awagm * 
place to infuſe, ina Glaſs cloſe Mopped fax a 7 
Moneth, ſtirring it every day once, * 

Then ſtrain it trom the ſeeds, andadde to 2? 
it as much Roſewater as will make it of a * 
pleaſant tafte, then hang in yonr Bottle alir- 
tle Ambergreece , and put in ſome Leafs 
Gold z this 1s a very fine Cordial. , oy 
C 3 XXXVI, -! 
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XXXVI. Toget away the Signs of the 
| Seal Pox; 


Qprock ſome Lime in white Roſewater, 
then thake it very well, and uſg it at your 
pleaſure , when you at any time have waſh- 
ed with it, anoinr your face with Pomatum, - 
made with Spermaceti and oy! of ſweet AJl- 
monds, 


| XXXVII. To make Clonted Cream. 


Take Milk that was milked in the morn- 
Ing, and ſcald it ar noon, it muſt have a 
reaſonable fire under it, but 'not too raſh, | 


; and when it is ſcalding hot, that you ſee 
+ litcle Pimples begin toriſe, take away the 
greateſt part of the Fire, then let it ſtand {| 
and harden alittle while, then take it off, | 
and letir ſtand until the next day, covered, 
- then take it off with a Skimmer, 


XXAVIL 


( 
e 


OT 
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XXXVIH. Zo ke a Devonſhire- 
White-pot. 


Take two-quarts: of new Milk, a peny 
white Loaf ſliced very thin, then make the - 
Milk ſcalding hot, then pur to it the Bread, 
and break it, and ſtrain it through a Cul- 
lender, then put in four Eggs, a little Spice, 
Sugar,. Raiſins , and Currans, and a frets 
Salt, and fo bake it, but not. roo much, for 
then it will whey. 


KXXIX, To make the Portugal 
| Eggs. | 


Taxe a very latge Diſh-with a broad brim, 
lay in it fome Naples Bisket mn the Form of 
a Star, then put ſo much Sack into the Diſh 
as you do think the Biskers will drink up 
- then ſtick them full with thin little pieces of 
preſerved Orange, aud green Citron Pill 
and ftrew tore of French Comfits over 
them, of divers colours, then butter ſome 
Eggs, and lay them here and there upon 
the Biskets, then'fill up the hollow places in: 
the Diſh, with ſeveral coloured Fellies, and 

| C 4 , rowd 


; 
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round about the Brim thereof Jay Lawrel 
Leaves guilded with Leaf-Gold, lay them 
ſlanting, and between the Leaves ſeveral co- 
loured Jellies, 


XL. To Candy Flowers the bes} 
| WAY, 


Take Roſes, Violets, Cowſlips, or Gilly- 
flowers, and pick them from the white bot- 
roms, then have boiled to a Candy height, 
Sugar, and put in ſo many Flowers as the 
Sugar Will receive, and -continually ſtir 
them with the back of a Spoon, and when 
you ſeethe Sugar harden on the ſides of. the 
Skiller, and on the Spoon, take them off 
the | ire, and keep them with ſtirring in the 
warm Skillet, till you ſee rhem part, and 
the Sugar as it were lifted upon them, then 
put them upon a Paper while they are warm 
and rub them gently with your hands, till all 
the Lumps be broken, then put them into a 
Cullender, and (fr them as clean as may. be, 
then poure them upon a clean Cloth, and 
ſhake them up and down till there be hardly 
any Sugar hanging abow them , then if.you 
would have them look as though they were 
_ new gathered, have ſome help, and _ 
them 
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them with your fingers before they be quit© 
cold, and if any Sngar hang about them, you 
may wipe it off with a fine Cloth ; to cand 
Roſemary Flowers or Archangel, you mu 
pull out the ſtring that ſtands up in-che mid- 
dle-of the Bloſſom, and take them which 
are not at all faded, and they will look as 
though- they were new gathered, without 


opening. 
XLI. To pickle Cucambers. 


Take the leaſt you can get, and lay a lay-. 


er of Cucumbers, and then a Layer of beat- 
en Spices, Dill and Bay Leaves, and ſo do 
till you have filled your Pot, and let the 
Spice3,. Dill, and Pay Leaves' cover them, 
then fill up your Pot-with the beſt Wine Vi- 
negar, anda little Salt, and-ſo keeprhem. * 


Sliced Turneps alſo very thin, in ſome: - 


Vinegar, $4 and a little Salt, do make ax 
very goad Sall 
Weeks. 


XLIIF. To make. Sugar-Caker. 


Take a pound of fine Sugar beaten, and” 


ſearced; with four- Ounces of th: fineſt 
Flewer, put to it one pound of Butter welF 
Cs - Waik» 


ad, but they will keep but 1% © | 


- 


<. ” 
Pat” 4! 
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waſhed with Roſewater , and work them 
well rogether, then take the Yolkes of four 
Eggs, and beat them with four Spoonfuls 
of Roſewater, in which hath been ſteeped 
two or three days before Nutmeg and Ci- 
namon, then put thereto ſo much Cream as 
-will make it knead to a ſtiff Paſte, rowl it 
into thin Cakes, and prick them, and wy 
them on Plates, and bake them ; you ſhall 
not need to batter your Plates, for they will 
ſip off of themſelves, when they are cold. 


XLIII. To make a very fine Cream. 


Take a quart of Cream, and putto it 
ſome Roſewater and Sugar,ſome large Mace, 
Cinamon and Cloves, boil it together for a 


quarter of an hour, then take the yolkes of - 
etght Eggs, beat them. together with fome of 


your Cream;'then put them into the Cream 
which is boiling, keep it ſtirring leſt it cur- 
dle, take it from the fire, and keep it ſtirring 
till it be a little cold, then run it through a 
<trainer, diſh it up, and let it ſtand one 
night, the next day it will be as ſtiff as a 


Cuſtard, then ſtick it-with blanched Al» * 


monds, Citron Pill, agd Eringo-roots, and 
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XLIV. To.make Syrrop of Turneps for 


a Conſumption. | 


Take half a peck of Tyrneps waſhed and 
ared clean, cut them thin, put to them one 
pound of Railins of the Sun ſtoned , one 
quarter of a ponnd of- Figs cut ſmall, one 
Ounce of Anifeeds bruiſed, half an Ounce. 


_ of Licoras ſliced, one Ounce of Cloves . 


bruiſed, two handfuls of Burrage Flowers, . , 
and fo much water as will cover all, and two -- 
fingers breadrh above rhem, then bo#l it on .. 
a great fire in an earthen Veſſel covered, un- 
til the roots be ſoft and tender, then tram” 
out the Liquor , and to every Pint of it put 
4 pound of fine Sugar, the Whites of two » 


Eggs beaten, boil it to a Syrrop, and uſe is:: 


often, two or three Spoontuls ar a time, .. 


XLV. For a Conſumplion, 
Take a Pint of Red Cows milk; then + 


- take the yolk of a new laid Egg potchet - 


very rare, then ſtir it into the Milk over a 


foft fire, bur donor Jet it boil, ſweeren it ©. 


with a lirtle Sugar Candy, and-drink it-in / | 
the . 
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| _ morning faſting, and' when you go to 


XLVI. To make Botile Ale for 4 


Con ſumption. 


Take a quart of Ale, and a Pint of ſtrong 
Aquavite, . Mace and Cinamon , of each 
one quarter of.an Ounce, two Spoonfuls 
ef the powder of Elacampane root , one 
quarter of a pound: of. Loaf Sugar , one 
{ quarter of a pound of Raiſins of the Sun 
| ſtoned, four ſpoonfuls of Aniſceds beaten 

to Powder, then put all together intg a Bot- 
tle and ſtop i; cloſe. Ls 

Take thgee fpoonfuls of this in a morn- 
ing faſting, and again one hour before Sup- 
per, and ſhake the Bortle when you poure it 


4 
\ABaa's oe 


| } XLVIL" To makg Cakes of Quinces, 
*..Fake the beſt you can get,, and pare 
© "that, and flice. thera chin from the Core, 
+. then put them intg..a Gallipor cloſe ſtopped, 
* andtieit downwith a Cloth, and put irin- 
f to a Kettle of boiling water, ſo that 'it may 
«” AT = 
VR. 
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ſtand Neady about five hours, and as your 
water boiles away in the Kettle, fill it up 
with more warm water, then poure your 
Quinces into a fine hair Sieve, and Jetit. 
drain all the Liquor into a Baſon, then take 
this Liquor and weigh it,and to every pound! - 
take a pound of double refin'd Sugar, boil 
this Sugar tq_ a Candy height, then put in 


your Liquor, and ſet them over a flowers 


and ſtir them continually till you ſee it wil 


jzlly, bur do not let it boil , then put it into. - -| 


Glaſſes, and ſer them in a Stove rill you ſee 
them with a Candy on the top, then turn 
them out with a wet Knife on the other fide 
upon a white Paper, fſleeked over with a: 
ſleek ſtone, and ſet them in the Stove again: 
till the other (ide be dry, and then keep them, 


in 2.dry place. 


XLVIII. To make HMarmalude of 4 | 


pricocks, "6 


Take Apricocks, pare them and cut them 
in quarters , and to. every pound of Apri- 
cocks put a pound of fine, Sugar, thamput- 
your-Apricocks into a Skillet with. half of 
the ſugar, and let thera boil very tender and 


\.+ 
*. 


* ce 


gently, and bruiſe them with the back of a 


x 
= 
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Spoon, tillt hey be like Pap, then take the 
other part of the ſugar, and boi! it to a Can- 
dy height, then put 'your Apricocks into 
that Sugar, and keep it ſtirring over thre 
fire, til} all the Sngar be melred, but do not 
ler it boil, then rake it from the fire, and 
ſtir it uil ir be almoſt cold; then pur it in 
Glaſſes, and let it have the Agr of the fire 
THT 5974 


XLIX, To 11ake Limon Cakes. 


Take half a; pound of refin'd fugar, put 
' to, it tWo ſpoonfuls of Rofewater, as much 
Orange Flower-water, 'and as' much ef fair 
water,.boilit ro a Candy height, then put 
in the Rind of a Limon grated; and a little 
Juice, ſtir it well on the fire, and drop it on 
n I or ſlecked_ Paper. 
4 » 


LT. To make Wafers, 


 *Fakeaquart of Flower heaped: and put 
-.. to ir the. yolks of font Eggs, and two or 
- three ſpoonfuls of Roſewater, mingle this 
| well together, then make ir like Batter with 

_ Creamand alinte ſugar, and bake it on 1- 
xons very thin poured on, _ Ih 


—_ au Q_w oF. WW 


| 
| 
| 
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LI. To make Marmalade of Cherries 


with Currans, 


Take four pounds of Cherries when they . 
are ſtoned, and boil them alone in their Li- 


quor for half an hour very faſt, then poure 


away the Liquor from them, and put to 
them half a Pint and little more of the juice 
of .Currans , then boil a pound of double 
refin'd ſugar to a Candy height, and” put 
your Cherries and Juice of Currans in that, 
and boil them again very faft till you find ir 
to jelly very well. 


LII. To preſerve Rasberries, 


Take the weight of your Rasberries in 
fine ſugar, and take ' fome ' Risberries and . 
bruife them a litrle,- then take the cleareſt of 1 
the bruiſed Rasberries, I mean the Juice and 
the weight of it in ſugar, and your other 
ſugar, named before, and boil it, and ſcum 
it, then put in your whole Rasberries, and 
boil them up onee, then let them ſtand o- 
ver the fire without boiling till you ſee it 
will Jelly, and that it look clear, then rake 
up 
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up your Rasberries one by one, and put 


them 1nto Glafſes, then boil your Syrrop, 
and put it over them. 


LIT. To make Syrrop of Ale, good for 
weak, People to take inwardly , or 
to heal old Sores, applied thereto. 


. Take. two Gallons of Ale Wort, the 
ſtrongeſt you can: get, ſo ſoon as it is run 
from, th: Grounds, ſet it on the firein a 
Pipkin; and let it bot] gently, and that you 
do' perceive it to be as.though it were full of 
Rags; run it through a ſtrainer; and, ſer it 
on the fire again, and let it boil until it be 
thick, and ſcam it clean, and when it is much 
waſted, put it into a lefler Pan to boil, or | 
elſe it will burg; when it is thick enough, | 
take it off, and-when it is cold, put it into | 
Gallipots; take asmuch as a Walnut faft- | 
ing ,- and as'.much. when you go to | 
bed, j* ' | | 


ETV. 


— 
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LIV. To make whipt- Silibub. 


Take half a Pint of Rheniſh Wine or 
white Wine, put it to a Pint of Cream, 
with the whites. of three Eggs, ſeaſon it 
with Sugar, and beat it as you do Snow- 
Cream, with Birchen Rods, and take off 
the Froth as it ariſeth, aud put it into your 
Pot, ſodo till it be beaten to a Frota, letir 
ſtand two or three hours till it do ſettle, and 
then it will eathnely. oat: 


LV. To make Raiſin Wine or Ste» 
' pony, 


Take four Gallons of Spring-water, four 
pounds of Raiſins of the Sun ſtoned , the 
juicepf four good Limons, and theKRind of 
rwo cut thin boil the Railins, and Pill in 
the Water for half an hour or more, then 
put in the Juice of Limon, and a little Spice, 
Sugar and Roſewater, and. let it ſtand but a 
little more over the fire , then put itinto an 
earthen pot, and beat it together till it be 
cold, then bortle ir up, it' will keep but 2 


tew days. e946 1 | 
Meme 
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Memuranduns, Two pounds of - Sugar to 


one pound of Cowllips is enough for Con- | 


ſerve, 
|  LVI. To boil \'Samphire. 
Take witer and Salt i firong as will 


bear an Egg, boil it, and when it boils, pur 
in your Szmphire unwathed, and let it ſcald 


a little, therr rake tr off, and cover ir fo eloſe 


that no Air can get in, - and ſer the Por por 
a cold Wiſp of Hay, and fo let it ſtand all 


night, and it will be very green, then put it 
up for your uſe, 


©" LVIE To wake Cabbage Cream, 


Take twenty five Quarts of new Milk, 
ſet ir on the Fire till it be ready to boil, ſtir 
it all the while thar it cregmsnot,then poure 
itmto twenty Rveral Placrers ſo faſt as you 
can, when it is cold, - take off the Cream 
with 2 Skimmer; and lay it on a Pic Plate in 
the faſhion of a Cabbage, crurapled one 
upon another, 'do thus rhree times, and be- 


rween eyery Layer you muſt mingle Roſe- | 
, water | 


— IEICE 
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water and Sugar mingled thick, and laidon 


with a Feather , ſome uſe to take a little 


Cream and boil it with Ginger, then take it- 
from the fire and ſeaſon it with Roſewater 
and ſugar,and rhe Juice of Jordan Almonds, 


| blanched and beaten, then ſtir it till it be 


cold, rhat it cream not ; then take Toaſts 
of Manchet cut thin, not too hard, nor 
brown, lay themin the bottom of the Diſh, 
and ponre the Cream upon them, and lay 
the Cabbage over. | 


LVIIIE. To #eake 4 Trifle. 


Take ſweet Cream, ſeaſon it with Roſe- 
water 204 Sugar; and a little whole Mace, 
let it boil a while, then take it off, and ler it 
cool, and when it is lukewarm; pur it into 
ſuch little Diſhes or Bowls as' you mean'to 
ſerveitin, then put in a little Runner, and 
ſtir it together ; when youſerye it in, ſtrew 
on ſome French Comhits. 
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LIX.' To make thick Creams. 


Take ſweet Cream, a little Flower finely | 


ſearced, large Mace, a ſtick. of Cinamon, 
ſugar and Roſewater, fet all theſe boil toge- 
ther till it be.thick, then put into it thick 
Cream, the yolks of Eggs beaten, then le 
it ſeeth but a little while for fear of turning, 
_ then poure.it out, and when it is cold, ſerve 
It in, 


LX. To pickle” Pu lan to keep all the 


7 4a... | 


Take the Leaves from'the ſtalks, then 
take the Pot you mean to- keep them in, and 
ſtrew ſalt oyer the bottom , then lay in a 
good row of the Leaves, and ſtrew on more 
Et, then lay in a row of the ſtalks, and 


t in more ſalt, then a row of the Leaves, 


a#® fo keep it cloſe covered. 


LXI. 


al a <% __ 
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LXI. To-ftretch Sheeps Ghats, 


After they areclean ſcowred, lay them in 


' water nine days, ſhifting them once'a'day, 


and they will be very ealie te fill, 'and'when 


they are filled, they will come to their wont- 


ed bigneſs. 


LXII. To make Cream of Paſtes and 
Jellies. 


Put Eggs into the:Cream asyoudo for a 
Fool, and ſlice your {weet-meats very thin, 
and boil with them, then ſweeten ity; and p 


o 


It into a Diſh, F ', nrn99q 


LXXUI To wake a rare; Medicine for - 


| the Chine-Congh. +. «51; 


Make a Syrrop of Hyſop-water- and 
white ſugar Candy, then take the Powder of 


Gum Dragon, and as much of White ſugar 
Candy mixed together, and eat; of it ſeveral 
times of the day, or: take: the above-nar 

Syrrop, either of them will do-the OE , 


' 3 * *, % WT 1% wb DEYy "0%  <IEY 
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LXIV. For p Conſumption, L 


"Take of 'Syrrop of Violets, Syrrop of 
| Horechound , -Syrrop, of Maidenhair ard 
|  "Conſerveof Fox Lungs, of each one ounce, 

mix them I, and rake it often 
upon a Liquoras tick in the day time; and 
at night, 


= WT 6. 


'LXV. To maks very rare Ale, 


 -When your Ale is tuned into./a Veſle! 
that! will) hold'eight-or nine Gallons, i and 
thac hath/Yone working, [ready''20 bedtop- 

| mou up, then take a Pound and half of Rai- 
fins of the Sun Roned and cut in pieces, and 
two great Oranges, Meat and Rind, and 
fliced thin'; ' with the Rind-''of one Limon, 
and a few Cloyes, -one'Qunce of Coriander 

; feeds bruiſed, put all theſe in a Bag, and 
hang thei in the Veſſel, and: ſtop- it up 
cloſe, when'it hath ſtood four days, bottle 

" Itup, Fill the Bontles but a little above'rhe 


eck, and put into every. one a Lump-of 
25> hoy and 'ſtop/ them cloſe, and ler it 
be three Weeks or a 'Moneth befote ow 
drink it. | L VI. 


LXVL. To make Ale: to drink, with- 
in a Week: 


Tun it into'a 2 Veſſel which will hold ch 
Gallons, and when it hath done worki 
ready.to- bottle, putin ſome Ginger {li 
and an Orange ſtuck with Cloves, and cut 
here, and thece: With! a Knife, and a pound 
and balf of: Sugar;. and with.a Rick Mtir !i8 
well together, /:aud: it will work afrefhsy 
when it hath done: working, ſtop it dloſe, 
and let it ſtand till/ir be clear, then bortetie 
up and put a Lump of Sugar jnto:. 
Bottle, and then ſtop it cloſe, and knock 
down the Corks, and turn the Bottles the 
Bottoms upwards ;, .and 'it' will be fit to 
drink 1n a Weeks time, 


LXVIL For. he Gripin off the Gta 


Take a petimorrh of Erabdy; and z pe; 
niworth of Mitheidate mixed-together, and 
drink t three-nights together! when you. go 
to reſt, or take -a;litle1Oit, of Aniſeeds jc 
Glaſs of Sack three times; 1117 ft 198, 


LX VAIL 
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LXVHE To: make a Sack Poſſet. 


Take twelve Eggs beaten very well, an] 


pat to'them a Pint of Sack,” Nir; them we 
that they curd nor, then put to them three 
Pints of Cream, half a pound of fine Sugar 
ſtirring them 'well together, when they are 
* hot oyer the hve, putrhem'into a'Baſon, an, 

ſet the Baſon over a boiling por: of watet 
untt| the Fofſet belike a'Cuſtard, 'then taki 
it 'off, and” when' it is' coo} enough to eat 
ſerve it in with beaten Spice ſtrewed 'over'i 
very thick, 7 F > Ct L & .109-.6{17 « 


i 


1 * LXIX; To wake Pemmadocii ct 


J 


- | Take Oatmeal clean picked and well 
' beaten, ſteep it in water all night, then ſtrajn 


it andboil ir in a Pipkin with ſome Cartans, 
and a Blade or two of Mace and a little 
Salt:; when it. is well' boiled; take it off, 
and putin the Yolks of 'two' or three new 
baegrr.. 7 beaten/with Roſewater, then ſet ir 
on a'tot 


e, and ſtir it that it curd not,then 
th Sugar, and put in alittle 


LXX. 


ye at « —_— 7 Mr tt a or —__ 
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LXX, To make Cakes without Fruit, 


Take four pounds of fine. Flower, rub 
into it one pound of Butter very well, then 
take warmed Cream, and temper it with 
Ale yeaſt, ſo mix them together, and make 
them into a Paſte, put ina little Roſewater, 
and ſeveral Spices well beated, let ' lie by 
the fire tili the Oyen heat, and 'when'you 


1 makeit up, knead into, it half a pound of 


Caraway Comtfits, and three quarters of a 
pound of Bisket-Comtfits, make it np asfaſt 
as you can, not too thick, nor curat too deep, 
put it into a hoop well butter'd,$& waſh it 0- 
ver with the White of an Egge, Roſowater 
and Sugar, and ſtrew it with ſome Comfits; 
do not bake it too mach, 


| LXXI. A Sack, Poſſet without Milk, 


Take thirteen Eggs and beat them vety - - 
well, and while they are beating, 'rake a 
quart of Sack, half a pound of I Sugar, 
and a Pint of Ale, and' let then boil a very 
lictle while, then. put theſe Eggs to them, 
and ſtir them till they be hot, rhen rake it 

D "from 


"50 The Ladies Cabinet. 

| Ffromthefire, and keep it ſtirring a while, 
then put it into a fit Baſon, and cover it cloſe 
with a Diſh, then ſet 'jt over the fire again 
till it ariſe to a Curd, then ſerve it in with 
ſome beaten ſpice. 


LXXII. A very fine Cordial, 


One Ounce of Syrup of Gilly-fowers, 
one dram of ConfeCtion of Alkermes, one 
Ounce and half of Burrage-water, the like 
of Mint-water, one Qunce of Dr. Mowni- | 
Ford's water , as much .of Cinamen water 
mixed together, 


LXXIII. The bei? way to Preſerve | 


Goosberriss green and whole. 


Pick them clean and put them into water 
a3 Warm as milk , fo let them ſtand cloſe co- 
" vered half anhour, then pnt them into a 
nother warm water and let them ſtand a: 
long, and fo the third time, rill you find 
them very green ; _ then take their weight.in 
fine Sugar , and make a Syrup , then pu 
chem in, and let them boil foftly one hour, 
theri ſet them by till the next day , Rag ey £ 

gs : then F* 
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them again , ſo do twice, then take them 
from that Syrup and make a new Syrup and 
boil them therein , till you find they be 
enough. 


LXXIV. To make the Orange Puddeny. 


Take the rind of a ſmall one pared very 
thin, and boiled in ſeveral waters, and beaten 
| very fine in a Mortar , then pur to it fonr 
Ounces of fine Sugar, and four Qunces of 
freſh Butter, and the Yolks of ſix Eggs, 
and alittle ſalt, beat it together in the Mor- 
tar till the Oven heats , and ſo butter a diſh 
and bake ir, but not too much , ftrew Sugar 
on it and ſerve it to the Table, Bake it in 
Puft-Paſt. f TR 


LXXV. To make French Bread. 


Take half a Buſhel of fine Flower, ten - 
Eggs, one pound and half of freſh Butter, 
then put in as mnch Yeſt as you.do into 
Manchet, temper it, with new milk pretty” 
Ho:, and ler it lie half an hon to riſe, then 
#, make it into Loayes or Rowls, and walh ic 
” : 7 D : ' over * 
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| over with an Eggbemen with Milk ; let not 
” your Ovenbetoo hor. ; 


LXXVI. To make a made Diſh. 


Take four Ounces of ſweet Alnidnds 
blanched, and beaten with Roſewarer,ſtrain 
them into ſome Cream,then take Artichoke 
bottoms boiled tender, and ſome boiled | 
Marrow, then boil a quart of Cream with 
ſome Roſewater and Sugar to ſome thick- 
Neſs, then take it off, and lay your Arti- 
chokes into a Diſh, and Tay the Marrow 
--_. onthem, then mix your Altnond Cream, 
*_- andthe other together, ard. poure ir over 
them, and ſer it on Coals till you ferve - 
it 1, 


b LXXVII. To make a Cake with 
;' Almonds P " 


Take one pound and half of fine Flower, 
of Sugar twelve 'Ounces beaten very fine, 
mingle them well ropether, then take half : 
pound of Almonds blanched\, and. beaten *}f * 
with Roſewater, mingle all theſe with as 
much Sack as will work it'into a Paſte, pur 
in ſome Spice, ſome Yeſt, and ſome wy. 

| | | p 
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ſo make it into a Cake and bake it. 


LXXVIN. To make « Sillibub. 


Take a Limon-pared and Nliced very thin, 
then cover the hotrom of your $illibub Por 


i wi mn 0) ww ON. 


Curd with ſome Milk or Cream, and Jay it 
on the Limon with a 5poon, then whip ſome 


=, 


ned a little, and caſt the Froth thereof upon 
your Sillibub, when you lay in your Curd,..' 
you mult lay Sugar be berween every Lay. 


CO Td W 


LXXEX To make fine Water-Gruel, | 


Take the beft Oatmeal beaten, and hep 
itin water all night, rhe next day ſtrain.it,” 


ang. boil it with.a Blade of Mace, and when 


: it 1s enough, put in ſome Raiſins and Co- 


» Tans' Which have been infuſed in a Pot (ina 
Por of ſeething 
alittle Boy, a lirtle fugar, and ſo cat it. 


D 3 
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* ed Corans with ſome Butter, and a little ce 3 


with ir, then ſtrew it thick with fine Sugar, 
then rake Sack or white Wine, and make a 


Cream and"\Whites of Eg2s togerhes, ſweet- : 


*F* | p.. 


Water) and a little Wine, 
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'* L.XXX. To meke Limon Cream. 


p: 


ef cant. oY” I. 
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Take a quart of Cream, keep it ſtirring 
on the fire until it be blood warm, then take 
the Meat of three Limons ſweetned well. 


| with Sugar, and a little Orange Flower wa-. 


ter, ſweeten.them ſo well that they may not 
turn the Cream, then ſtir them into the 
Cream,on the fire with ſome yo)ks of Eggs, 
and ſerve it in cold , Limon Poſlet thickned 
with yolks of Eggs, makes a fine Cawdle 
for a lick body. "wy I 


LXXXI. To make rare Cakes with 
Almonds, 


Take two Pounds and a half of Blanched 
Almonds beaten fine with Roſewater, mix 
them with a Pound and three quarters of 
fine Sugar and ſome Musk, and Amber- 


- 


*% re, fix Whites of Eggs beaten to a 


roth, let them ſtand a little, then ſerthem 
on a Chafing-dith of Coals, and dry them 
alittle, ſtirring chem all the while, then 
take half a Peck of Flower, -put into ir a 
little alr, three Pints of Ale-Yeſt, have in 


readineſs your Cream lukewarm, ſtrain 
” your Yeaft, and put into ir fix ſpoonful of 


Sack, 


The Ladies Cabinet. 
Sack , put in ſpice into your Flower, ' and 
make all theſe into a ftiff Paſte with rhe 
Cream, work it well and lay it by the fire 
to riſe one hour, then work into your Paſte 
two pounds and a quarter of Fre Butter , 
pull your Paſte in pieces three times, then 


{trew in a Pound of Caraway Comfits, and. © 
make this Paſte into five Cakes, lay them 


upon buttered Plates or double Papers, then 
ſtrew Caraway Comfits on the top and dou- 


ble refined ſugar, one hour will bake them 


ſufficiently. 


$0 


LXXXII. To make Shrewsbury 
C akes. | 


Take four Pounds of Flower,two Pounds 
of Butter, one Pound and half of fine ſu- 
ear, four Eggs, a little bearen Cinamon,, a 
litrle Roſewater, make a hole in the Flower, 


and put the Eggs into it when they are beat- 
en, then mix the Butter, Sugar, Cinamon * 
and Roſewater ogra and then mix them” |: 

Flower, then makethen 


with the Eggs an 


into thin round Cakes, and put them into an” +: 
Oven after the Houſhold Bread is drawn g _ 
this quantity will make three dozen ,of - 
Cakes. <2 oa 
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| * TXXXIIL To mate Gooſeberry wine. 


Bruiſe ripe Goosberries with an Apple- 
{ * Beater, but do not beat them too ſmall, then 
ſtrain then through a hair ſtrainer, and-put 
| Your Juice into an earthen Pot, keep it co- 

_ wered four or five days till it be clear, then 
-  drawit ont into another Veſſel, letting it run 
|  Intoahair ſieve, ſtop it cloſe, and let it ſtand 
- one fortnight, then draw it out into quart 
- Bottles, putting one Pound of ſugar into 
eight Bottles, ſtop them up cloſe,. and in a- 
_ or fortnights time you may drink 
Fc, 


b. LXRXIV. To make Damſon wine. ' 


- Takefaur Gallons of Water, and put to 
*. every Gallon.of Water four Pounds of 
 Malago Railins, and.half a Peck of Dam- 
- ſons:: IP: 
- * Pat the Raiſins and Damſons intoa Veſſel 
- without a head, cover the Veſlel and ler 
them ſteep (ix days, ſtirring them twice eve- 
- xy day, then let them ſtand as long without 
irring, then draw, the Wine our of the 
Veſlel, - 


The Ladies Cabinet. $7 
Veſſc}, and colour it with the infuſed juice of 
Damſons ſweetned with ſugar, till it be like 
Clarer Wine, then pur it into a Wine-Vel- 
. ſel tor a fortnight, and then botrleitup. 


LXXXV. To pickle Cucumbers the 
very beſt way. 


Take thoſe you mean to pickle, and lay 
them in water and falt three or four days, 
then take a gooe many great Cucumbers, 
and cut the ourſides of them into Warer,for 


the inſides will be roo pappy, boil themin-- * 
that Water,with Dill ſeeds and Fennel ſeeds, . | 


and when it is cold, put to irſomefalr, and 


as much of Vinegar as will make it a ſtrong 


Pickle, then take them out of the Water 
and ſalt, and poure this Liquor over them, 
ſo let them Band cloſe covered for a tort- 
night or three Weeks, - IM 


Then- poure the Pickle from them+and 
boit it, and when ir- is cold addto ir ſome 
more Vinegar, and put it to them again, ſo >. 
let them ſtand one Moneth longer, and now* ? 


and then! wlien you-ſee occaſion, -boil it a- 
gain, and when it is cold, put-it to them, 


and every time you boil it, put ſome Vines» : 


gar.therero, and lay the ſeeds and pieces of 


4 [ls - s < +, 24 
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Cucumbers on the rop, and after the firſt 

fortnight when you boil'it, pat in .ſome 

whole Pepper and ſome whole Cloves and 

. Mace, and always put the Liquor cold over 
thera, 


- LXXXVI. To make the beſt Orange 
Mar mal:1de. En, 


Take the Rinds of the deepef coloured 
+ Oranges, boil them in ſeveral Waters till 
they are very tender, then mince them ſmall, 
and to ene pound of Oranges, take-a Pound 
of Pippins cur ſmall, one Pound ef the fi- 
neſt Sugar, and one Pint of Spring-vater, 
..me't ous Sugar in the Water over the. fire, 

and ſcum it, then put in your Pippins, and 


E boil them till they are very clear, then put 


{.- inthe Orange Rind, and boil them togerher, 
| til yon find by cooling a little of it,that it wil 
jelly very-well, then put inthe Juice of two 
Oranges, and one Limon, and boil it a lit- 
. tle longer, and then put it up in Gally- 


Pgts.. 
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LXXXVII. To preſerve White 


DUNCES, 


Take the faireft you can get, and coddle 
them very tender, ſo that a ſtraw may go 
| through rs the Core, then core them with | 
a ſcoopor ſmallknife, then pare them neat- 
ly, and weigh them, to every pound' of 
Quinces, take one Pound of double refined 
ſugar , and a Pint of the Water wherein 
thin ſlices of Pippins have been boiled , for 
that is of a Jellying quality, put your ſugar 
to the Pippin water, and make'a ſyrup, and 
ſcum ir, thzn put in your Quinces, and boil 
them very quick, and that will keep them. 
whole and white, take them from the fire... 
ſometimes,, and ſhake them 'gently , keep 
them clean ſcummed, when you perceive ' 
them to be very clear, put them into Gally 
Pots or Glafles, then .warm, the Jelly and. 
Put it to them. 


LXXNVIE,.” : 
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© LXXXVII. 7o make Conſerve.of red 
| —_—. 


Take.their Buds and clip off the Whites, 
| then take three times their weight in ſugar 
double refin'd; beat the Roſes well in a Mor- 
tar,then pur in the ſugar by little & little,and: 
when: you find it well incorporated, put it 
Into Gally Pots, and cover it with ſugar,gnd. 

{@ 1twill keep ſeven.years. 


LXXXIX. To meke plain Bicket-. 


Cakes, 


lf. Take a. .Pottle of Flower, and:put to it 
# half a Pound. of fine ſugar, halt an Ounce 
of. Caroway ſeeds , half an Ounce of 
Anniſeeds, {ix ſpoonftuls of Yeaſt, then 
' boilaPintof Water or little more, .put in- 
to It. a quarter of a Pound of Butter or- 
little more, ler it ſtand till: ir be 
cold, then temper them together till it be. 


| - as thick as Manchet, then let it lie a while 


to riſe, fo roule them out very thin, and 


prick them, and bake them in an Ovennot. 
200 hot. . 


XC. 
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KC. To make Green Paite of Pippins.. - 
Take your Pippins while they be green, . 


_ andcoddle them tender, then peel thers, and. 


put them into a freſh warm Water, and ca- 
ver them cloſe, till they are as green as you 
deſire. Then take the Pulp from the Core,.. 
and-beat it very fine in a Mortar, then take 
the weight in ſugar, and wet it with Water,.. 
and boil it to a Candy height, then put in 
your Pulp, and boil them together till it 
will come from the botrom of the Skillet, 
then make it into what form you,pleaſe, - and. 
keep them in.a ſtove. 6 


XCI. To make Paſte of any Plumbs. : 


Take your Plumbe, and put them into# 
Pot, cover them cloſe, and ſer thera inito a 
Pot of ſeething Water, and ſo let them be 
till they be render, then poure forth theie 
Liquor, and ſtrain the Pulp throngh a Can- 
vas ſtrainer , then take to half a Pound of 
the Pulp of Plumbs half a Pound of the Pulp - 
of Pippins, beat. thera together, and take»: 
their weight in fine ſugar, wih'as much © 
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Water as will wet it, and boil it to a Can- 


| ſearced, 
| ſearced, ſo muchas by your taſte you may 
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dy height , then put in your Pulp, and boil 
them together til] it will come from the bot- 
tom of the Poſnet, then duft your Plates 


with ſearced ſugar, and ſo keep them in a 
Stove to dry. 


XCII. To make Almond Ginger. 
' Bread, 


Take a little Gum-Dragon and lay it in 


3 ſteep in Roſewater all night, then take half 


a Pound of Jordan Almonds blanched and 


\ beaten with ſome of that Roſewater, then 


rake halt a pound of 6ne ſugar beaten and 
af Ginger and Cinamon finely 


eto be ht; beat all theſe rogether into a 
Palte, and dry it, is a warm Oven or 


Stoves” 


_- XCUL.To make Snow Cream. 


:Takea Pint ef Cream, and the Whites 
of three Eggs, one ſpoonful or two of Roſe- 
water, whip it to a Froth with a Birchen 


| Rod, then caſt it off the Rod imo a Diſh, in 
LP OC OT ne 
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XCIV. To preſerve Oranges and Li-' 
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the which you have firſt faſtened half a 


Manchet with ſome Butter on the bottom, 
and a long Roſemary ſprig in the middle ; 
when you hawe caſt all theSnow on the Diſh, 
then garniſh it with ſeveral ſorts of ſweet- 
meats. 


mons that they ſhall have a Rock 
Candy on them in the Syrup, 


Take the faireſt and cut them in halves, 


or if you will do them whole, then cut a. 
little hole in the bottom, ſo that you may”. 


take out all the meat, lay them in water 
rine days, (hifting them twice every day, 


then boil them in ſeveral Waters, till a ſtraw: 


will ran through them, then take to-every 


Pound of Orange or Limon one Pounid of 
fine ſugar, and one quart of Water, make 
your ſyrup, and ler. your Oranges or Li-' 


mons boil a while in it, then let them ſtand 


hve or (ix days in that ſyrup, then to every 
Pound, put one Pound more of ſugar intu- 
our ſyrup, and boil your Oranges till they - 


be very clear, then take your Oranges out, 


and boil your Syrup almoſt to a Candy, and 
NCV, 


Fut to them, 


Hi wu! 
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XCV. To make Sugar Plate... 
Take alittle Gum Dragon laid in fieep in 


Roſewater till it be like, Starch, then 


beat it in a Mortar with ſome ſearced 
ſugar till it come to a perfeR Paſte, then 
monld it with ſugar, and make it into what 
form you pleaſe, and colour ſome of them, 
lay them in a warm place, and they will 
dry of themſelves. | 


XCVI To make Artificial Walunts. 


Take ſome of your Sugar Plate, print it 
in a Mould fit for a Walnut Kernel, yellow 
irover with a little Saffron, then take ſear- 
ced Cinamon and Sugar, as mnch of rhe 


one as the other, work it in Paſte with ſome 


Roſewater, whereinGum Dragon hath been 


 ſtreped, and print it in a Mould for a Wal- 
nat: ſhelt, and when they are dry, cloſe 


them'together over the ſhell with a little of 
the Gumwatrer, 


' XCVIL. 
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XCVII. To make ſhort Caker, 


Take a Pint of Ale Yeaſt, and a Pound 
and half of freijh Butter, melt your Butter, 
# andlet it cool a little, then take as much fine 
Flower as you think will ſerve, mingle it 
with the Butter and Yeaſt, and as mach 
Roſewater and Sugar as you think fit; and if 
1 you pleaſe, ſome Caroway Comfirs, ſo-bake 
it in little Cakes ; they wilblaſt good half a-. 
I year, 


XCVUL. To preſerve red Roſes, which 
1 # as good and effectnal as any Cans 
ſerve, and made with leſs trouble... 


1 TakeRedRoſe Buds clipped clean from 
I their Whites one pound, put them into a 
Skillet with four Quarts of \Water, Wine 
JI meaſure, then let them. boil very taſt till 
$ three Quarts be, boiled away, then pur ins 
thiee Pounds of fine Sugar, and let 1t boik 
till ir begins to be thick, then put in the 
J Juice of a Limon, and boik it a little longer, 
and when it is almoſt cold, put it into Gal '- 
1 Pots, and ftrew them ayer with ſeaxced Su- 
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' gar, and ſo keep them ſo long a3 you pleaſe, 


- the longer the better. 


XCVIII. 4 fine cordial Infafpon- 


-* Take the Fleſh of a Cock Chick, cut mm 
ſmall pieces,and put into a Glaſs with a wide 
Mouth, put toit one Ounce of Harts-horn, 
half an Ounce of Red Coral prepared, with 
alittle large Mace, and a ſlice or two of Li- 
mon, and two Ounces pf White Sugar- ' 
Candy, ſtop the Glaſs cloſe with a Cork, 
and ſet it into a Vellel of ſeething Water, 
and ſtuff it round with Hay that it jog not; 
when you find it to be enough, give the lick + 
Party two ſpogafuls at a time, 


*XCIX, For a Congh of the Lungs. 


Take-two Ounces of Oil of ſweet Al- 
monds newly drawn, three ſpoonfuls of 
Colts-foot Water, two ſpoontuls of Red 
Roſe-Water, two Ounces of white Sugar- 
Candy finely beaten ; mingle all theſe toge- 
ther, and beat it one hour with aſpoon, rill 
it be very white ; then rake it often upon a 
Licoras ſtick. This is very good. - K- EY 

; . s. To 
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£3 Preſerve Grapes. 


Take your faireſt white Grapes and pick - 
them from the ſtalks, then ſtone them care- 
fully, and fave the juyce, then take a pound 
of Grapes, a pound of fine Sugar, and a pint” 
of water wherein ſliced Pippins have been 
boiled, ſtrain that water, and with your 
Sugar and that make a Syrup, when it is 


| well cummed put in your Grapes, and boil 


them very faſt, and when you ſee they are 
as Clear as glaſs, and that the Syrup will jelly, 
put them into Glaſſes, 


J Cl. To make Collops of Bacon in ' | 


Sweet-xzeats. 


Take ſome Marchpane Paſte, and the 
weight thereof in fine Sugar® beaten and 
ſearſed, boil them on the fire, and keep them 
{tiring for fear they burn, ſo do till yeu 


{ find It will come from the bottom of. the 


Poſnet, then mould it with fine Sugar like a' 
Paſte, and colour ſome of it wich-beaten' 


Cinnamen, and put in a little Ginger , then 


roll it broad and thin, and lay one upon 
another | 
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another till you thiak it be of a fit thicknes 


and cut it in Collops and dry it in an Qyen. 


CIL To make Violet Cakes, 


Take them clipped clean from the whites 
and their weight in fine Sugar , wet your 
Sugar in fair water, and boil it toa Candy 
helght, then put in your Violets,and ſtir them 
well. together, with a few drops of a Limon, 
then/peur them-upen a wer Pye-Plate, or on 


_ aflicked Porn and'cut them--1n what. tort 
you pleaſe 


z do not let them boil, for tliar 
will ſpoil the colour : Thus you may do 
with any Herb or Flower, or with any 
Orange or Limon Pill, and; if you like it, 


putin-a-lctle Musk os Ambergreaſe.. 


CIII. To Preſerve white Dazeſons. 


_ [Take to every pound one peund of fine 


' | thenferthemoniagain ; when. you perecive- 


rand a quarter of a pint of fair water, 
e your Syrup and fcum it well, then 
take 'it from the fire, and when it is almoſt 
cold: put ir. your Damſons, and let them 
ſcalda little, then take them oF a while, and 


thera 


them to be very clear, put them into Pots or 
Glafles. | 


CIV. To make very good Cake. 


Take to a peck of Flower four pound of 
res. | Currants well waſhed, dryed and picked, 
four pounds'of Butter, one pound of Sugar, 
17 | onc ounce of Cinnamon, one ounce of Nut- 
'! megs, beat the Spice and lay it all night im 
'n [| Roſe-warer, the'next day ſtrainitout, then 

* | take onepintandan half of good Ale-Yeaſt, 
the Yolks of 4 Eggs,a pint of Cream, put a 


” pound of the butter into the warmed Cream, 
1» | put the reſt into the Flower in pieces, then. 


yet your Flower with your Cream, and pur 
7 Þ in your Currants, and alittle Salt, ar four 
* | or five ſpoontfuls of Carraway-Compfits and 
your Spice, mixthem.alland rhe Yeaſt well 
together , and let it lie:one hour to-riſe , 
then -make /-it up and Bake itina Pan but- 
tered ; 1t may {tandrworhours. - 


CV. To-zrake Paſte Royal" | 

Take Quince Marmalade almoſt cold; and 
mould it up with ſearſed Sugar to a-Paſte,, 
then make itinto what torm you pleaſe and  **: 
dry them in a Stove. ptr tt 0 
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CVI. To make Paſte of Pippins co- 
loured with Barberries, 


Take the Pulp of Codled Pippins, and 
as much of the. Juice of Barberries as will 
colour it, then rake the weight of it in fine 
-Sugar, boil it toa Candy height, with a lit- 
tle water, then put in your Pulp beaten ve- 
Ty well in a Mortar, boil it till it come from 
the bottom of the Poſner, then duſt- your 
' Plate with Sugar, and drop them thereon, 

 , anddry them in a Stove or warm Oven. 


CVIL To preſerve B arberries, 


Take one Pound of ſtoned Barberries,and 
twice their weighr in fine Sugar, then ſtrip 
-xpwo or three handfuls of Barberries from 
their ſtalks ,, and put them into a Diſh with | 
as much Sugar as Barberries, over a Cha- 
gdiſh of Coals, when you ſee they are 
well plumped, ſtrain them , then wer your 
other Sugar with this, .and no Water, boil 
- it; rory a it, and then put in your ſtoned 
+ Barberries, and boil them till they are very 


clear, | 
» CYNLI. 


CY1H. To wake Jelly of Currans. or 
of any other Fruit. 


Take your Fruit clean picked from the 
ſtalks, and put them into a long Gally-pot, 
and ſet it into a Kettle of Water cloſe cover- 
ed, keep the: Warer boiling till you find the 
Fruit be well infuſed, then poure out” the 
cleareſt, and take the weight of it in fine Su- 
gar, wet your "oy with Water, and boil - 
it toa Candy height, then put in your clear 
Liquor, and keep it ſtirring over a flow fire 
till you ſee it will Jelly, = do not let it 
boil ; the Pulp which is left of the Liquor, 
you may make Paſte of if you pleaſe , as 
you do the Pippin Paſte before named, 


CIX. To make a Goorberry Fool, 


Take a Pint and half of Goosberries 
clean picked from the ſtalks, put them into 
a Skillet with a Pint and half 2 fair Water, 
ſcald them till they be very tender , then 
bruiſe them well in the Water,” and boil 
them with a Pound and halt. of fine Sugartill 
It be of a good thickneſs, then purto ir the 
yolks 


yolks of ſix Eggs and a Pint of Cream, 
with a Nutmeg quartered, {tir theſe well 
together till you think they be enough,over 
a flow fire, and put it intoa Diſh, and when 
it is cold, cat it. 


CX. To make Perfumed Lozenger, 


Take twelve Grains of Ambergreece, and 
fix Grains of Musk,' and beat it with ſome 
- Sugar-plate ſpoken of before, therrroule it 
-out in thin'Cakes, and make them into what 
form you pleaſe, you may make them round 
like a Sugar Plumb,and put a Coriander feed 
in cach of them, and ſo they will be fineCom- 
-fits,and you may make them into Lozenges, 
to perfame Wine with, 


CXI. To Candy Ergngo Roots. 


Take-the Roots new gathered , without 
Knots or Joints, waſk them clean, and boil 
them in-ſeveral Waters till rhey are very 
tender, then waſh chem well, and dry them 
in a Cloth, flit them, and take out the 
- Pith,8c braid them'in Braids as you would a 
"Womans. Hair, or clſe twiſt them, _ 

take 
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take twice their weight in kne Sugar, take 
11 } Half that Sugar, and to.every Pound of Su- 
er | gar, one quarter of aPint of Roſewater and 
en | as much fair water,make a ſyrup of it, and 

_ put in Your roots and boil them, and when :- } 
they are very clear, wet the reſt of the Su- | 
gar with Roſewater, and boil it ro a Candy _ 
height, then put inthe Roors, and bei! them, | _ 
and ſhake them, and when they be enough, 
nd | take them off}, and ſhake them ill they are 
ne | cold and dry, then lay them upon Dilhes or. 
it | Plates till they are thronghly dry, and then 
at | purthemup , thus you may do Orange or 
nd | Limon, or Citron Pill, 'or Potato Roots, 


-—— a 


5, CXII. To preſerve Goosberries. 


Take your Goosberries, and ſtone them 
then take a little more than their weight in 
fine Sugar, then with as much Water as will 
melt the Sugar, boil it and ſcum it, then 
ut | put in your Goosberries, and boil chem a- 
Mil | pace till they be clear, then' take up your 
ry | Goosberries, and put them into Glaſſes, and 
m | boil the ſyrup a little more, aud putover 
he | them, *M 
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CXUIIL To wake Leach and to colour z, 


Take one Ounee of Ilinglaſs and lay it in 
Water four and tw:nty hours, changing the 
Water three or four times, then take'a:quarr , 
of new Milk, boiled with a little fliced Gin- 
ger and a ſtick of Cinamon, one ſpoonful 
: of Roſewater, and a quarter of g Pound of 
ſugar, when it hath boiled a while, put in 
the - Iinglaſs, and boil it till it- be thick, 


4H keeping it always ſtirring, then ſtrain.it,and 


it ſtirring, and when it. is cold, you | 
|. may fllice ir out, and ferve it upon Plates , 

-. you may colour it with Saffron, and ſome 
| with Turnſole, and lay the White and'that 


- © one upon another, and cut it, and it will 


{ looklike Bacon , it is good for weak peo- 
| - ple, and Children which have the Rickets. 


v 


CXIV. To take away the Signs of the 
owes; Stt4h. Pox, 

\ Take ſome Spermaceti, and twice ſo much 
Virgins Wax, melt them together and ſpread 
it upon Kids Leather,in the [hape of a Mask, 
then lay it upon the Face, and keep it on 

night and day ; it is a very fine —_— 


F FS, 
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) CXV. For Morphew or Freck/es, and 


to clear the Skin, | 2 
c Take the Bloud of any Fowl or Beaſt, 
tf and wipe your Face all over with it every 
- night when you go to bed for a fortnight to= 


I gether, and the next day waſh it all ff with - 
f White Wine, and white Sugar Candy, and 


1 ſometimes hold your tace over the {moke of 

; Brimſtone for a while, and ſhar your eyes, * 
{ if you add the Juice of a Limon to the 
1 MW white Wine, it will be the better. | 
e | j 
CXVI, To make Almond Butter is: 

| look, white,” * + 001 


Take about two Quarts of Water, the 
bottom of a Manchet, and a Blade ofJarge - 
Mace, boil it half an hour, and let ir ſtand 2; 
till it be cold, then take a Pcund of (weet -'® 
Almonds blanched , and beaten with Roſe- + 
water very fine, ſo ſtrain them with this ' 
Water many times, till you think the virtue - 

1s out of them, and that it be a thick Al» 
mond Milk, then put it into a Skillet, and: - 
make it boiling hot, that it ſimper, then take: ::- 7 


” "3,7! "> \ 
TE TS love i hs 


SS i RE Hr eas 
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© _- a {poonful'of the Juice of a Limon, and 
put into it, flirring of it in, and when you 
Perceive it ready to turn, then take it from 
the fire, and. take a large fine Cſorh, and 
caſt your ey we all over the Cloth with a 
Eadle,-then- ſcrape it all together into- the 
Middle: with a Spoon, then tie it hard with 
2 Packthred, ſo let it hang till the next mor. 
ning, then putitin a Dilh, and ſweeten it 
with Roſewater and Sugar, put a little Am- 
bergreece if you pleaſe. 


CXVII. For the Piſick, 


Lake a Pottle of ſmall Ale, one Pound 
of Railins of -the Sun ſtoned, with a little | 
handful of Peniroyal, boil theſe together, 
and add a little Sugar Candy to it, and take 
five -or fix ſpoontuls at a. time four or five 
times in a day for a good while. 
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CXVIII. Marmalade of Apricocks. 


he Take the ripeſt and ſtone them,. and pare 
th chem, and beat them in a Moxtar, : then boil 
L- the Pulp in x Diih over .a Chaking-diſh. of 
it Coals. till ir be ſomewhat dry, -then take 
_ the weight in fine Sugar, and boil it to a 
Candy height, with ſome Rofewater, then 
pur in your Pulp, and boil them together 
ill it will come from-the bottom of the Skil- _ 
let, and always: keep. ir ſtirring, fox tear | 1986 
burn, then put.it into Glaſſes, - | 


d 
] EET 
: Take of the beſt and pare them, and bake | 


them in a Pot. then take the clear Juice from 
them, and with the like weight in fineSu- 
gar make it intoa Syrup, and add a little -| 
Licoras tot, and take it often. "0 
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CXX, To make god Jelly, 


Take a lean Pig, dreſs it clean, and boil it 
_ Ina ſufficient quantity of Fair Water, with 
four Ounces of (green Licoras ſcraped and 
\ bruiſed, Maidenhair two handfnls, Colts- 
foot one handful, Currans half a Pound, 
_ Dates two Ounces ſtoned and ſliced, Ivory 
one Ounce, Hartshorn one Ounce, boil 
- "theſe to a ſtrong Jelly, and ſtrain it, and 
take off the Fat, then put to it half a Pound - 
of Sugar, and half a Pint of white Wine, 
and ſo cat it at your Pleafure. 


CXXI. 4 moſt excellent Cordial pro- 
ved by very many. 


"Take three Grains of Eaſt Indian Bezo- 

'ar, as much of: Ambergreece , powder 

| them very fine with a little Sugar, and min- 

gle it with a ſpoonful and half of the Syrup 

+ of the juyce of Citrons,one Spoontul of Sy- 

. rup of Clovegilliflowers, and one ſpoon{ul 
of Cinamon Water, ſo take it warmed, 


CXXIIL 


-"*% . 
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CXXII. To make the black Juice of - 
Licoras. F 
Take two. Gallons of runring-Warer,* ' 
three handfuls of unſet Hyſop,: three pounds 
and half of Licoras ſcraped , and driedin 
the Sun and beaten, then cover it.cloſe, and 
boil it almoſt ;a. whole day in the Water, 
when. it is 'enough, it wiil be as thick as - 
Cream, then let it-ftand all nighr, the next 
moraing ſtrain ir, and put it in ſeveral Pans _ 
in the Sun to dry, till it will work like wax, ' 
then mould, it with White Sugar Candy 
beaten and ſearced, and print it in little * 
Cakes, and print them with Seals, and dry . 
them... 0%, | 


- 


CXXIII. To make Marchpanee- 


Take two Ponnds of Jordan Almonds, 
blanch' and beat them in a-Mortar/with 
Roſewater,. then take one Pound atxl half of 
Sugar finely ſearced, when the Almonds are - 
beaten to a tine Paſte with the Sugar,; then, 
take ic out of the Mortar, and mould'it with - 
ſearced Sugar, and ler it ſtand bne hourto : 

- E 4 cool F 
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' Cool, then row! it as thin as you would do 
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of Apples, take one pound of fine” Sugar, 
i and half a Pintof water, of which make a 


{| Syrup,and when you have ſcumm'd it clean, 


for a Tart, and cut it round by the Plate, 


 thenſetanedge about it, and pinch jr, then 


ſet it on a bottom of Wafers, and bake it 1 
little, then Ice it with Roſewater and Sugar, 
and the: White of an Egg beaten together, 
and put it into the Oven again, and when 
you ſee the Ice riſe white and high, take it 
out, and fet up a long piece of Marchpane 


- firſt baked in the middle of the Marchpane, 


ſtick it-with ſeveral ſorts of Comfits, then 
lay on Leaf-Gold with a Feather -and the 


' White of an Egg beaten... | 


CXXIV. To preſerve Green Pippins. 
Scald ſome green Pippins carefully, then 


. . pec| them, and put them into warm water, 
>. andcover them, and let them ſtand oyer a 
Now firetill they are as green as you would 


have tkem, and fo tender as that a ſtraw 
may run through them, then to every pound 


put in your Apples, and let them boil a 


| while, then ſer them by till the nexr day, 


il them throughly, and put them up. 
17 ann 3 air 
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- CXXV, -Topreſerve Peacher, * 


Take your Peaches when you may prick 
2 hole through-chem , Tcald them in fair 
water, and rub the'For off from them with 
your Thumb, then pur - them- in anorhe? 
wartn water over'a flow fire , and covet 
them till they be-green', then' take rheir- 
weight in fine Sugar and a little water, boil 
it and (cum it, - then put in your Peaches,and - 
boil them tull they are clear, ſo you may - 
do green Plumbs.or green Apricocks, 


CXXVI. Marmalade of Damfons." 


Take tes Pounds of ore Sl 
Pound of Pippins pared: andcut 1 Pieces, + 
bake them by an" Oven ths Kiofaed ca 
Ginger, 'when they ute tender, poure thens - 
into a Cullender, and - let the Frei Ui. : 
trom them, then ſtrain them, and take as. » 
much ſugar as the Palp doth weigh, boilic ©. 
to a Candy height with a little water, then : 
put in-your Pulp, and boil it till irwill come-- ©; 
trom the bottom of the Skillet, and- fo put-+ - 
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CXXVII.. Marmalade of Wirdins. 


Bake then in an earthen Pot,. then cut 


- them from the Core and beat thera in a Mor- 


tar, then take their weight in- fine Sugar, 


and boil it t9.a- Candy height with a little 


water, then pur 1n- your Pulp with a little 
beaten Ginger,. and boil it till it comes fron 
the bottom of the Poſnet , and ſo do with 


Quinces if you pleaſe. 


CXXVIL Marmalade of green Pip- 


pins to look green, 


| Scald them as you d0 to preſerve, then 
ſtamp them..in a-Mortar, and take their 
weight in fine Sugar, boil it toa Candy 
zohe with, a little water,. then boil it and 
the Pulp together, till it will come from 
tbe bottom of the Poſner, 
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CXXIX: To preſerve green Walnutrs: 


Take them and ſteep them all night 1n wa-- 
rer, in the morning pare them and boil them | 
in fair water till they be tender, and then 
ſtick a Clove into the head of each of themy - 
then take one Pound and half of ſugar ro 
every Pound of Walnuts,and to every pond 
of Sugar one. Pint of Roſewater, make 2 
Syrup of it, and ſcum ir, then put in your 
Walnuts, and boil them very leaſure}ywill 
they are enough ;. then put ina little MusK 
or Ambergreece with a little Roſewater, - * 
and boil them a little more and put them up 
't-is a very good. Cordia),. and will -keep. 
feyen years Or more, 


CXXX: To ary old Pippins: 


Pare them, and bore a hole through them» 


with a little Knife -or Piercer, and cut{ome 


of them 1n halves, take out the Core of them :- } 


as you cut them , then put them into a lyrup 

of \ugar & watergas much as wilt cover them : 
ina broad preſerving Pan, let them boil fo faſt * 
as may be; taking them-ſometimes from the - 


ee, ſcaming them clean, when you percefve © 
your 
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| your. Apples.clear, and Syrup thick, then 
-  takethem up, and ſet theminto a warm Q- 


' morning turn them, and put them in again, 


Ker ſome of them, put them into your Can- 
dy-Pot but one night, and lay them to dry 


4 Graſs, 


them in ſeveral places, ſcald. them as you do 
- your green Peaches, then take their weght 

n-fine ſugar, and make a Syrup with a lit- 
' tle water, then put in your Bullace, and 
* - Þgjl them till they. be. very- clear, and the 
 Syrupvery thick, | | 


- 


 CXXMIL To preſerve Medlars, 


Take them at their full growth, pare 
- them as thin as yoncan, prick them with 
- your Knife, and. parboi) them; reaſonable 
render, then dry them with a Cloth, and 

| pA 
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' vea-frem the Syrup, all night, the.next - 
. fodotiil they aredry, if-you pleaſe to gli- 


DEER. Oay, and they will look like Chri- - 
als. 


CXXXI. To preſerve Bullace as green- 


Take them freſh. gathered , and prick 
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| putto them as.muck clarified ſugaras will 
cover them , let them boil leiſurely, turning. 
chem often, till they have well taken the'fy+- 
ar, then put them into an earthen Pot; and - 
[erckbi ſtand till-rhe next day, then warm-- 
them again half an. hour , then takethem 
up and lay them to drain, then put into that - 
Syrup half a Pint of water wherein Pippins - 
have been boiled in ſlices, and a quarter ofa. 
Pound of freſh fugar, boil it, and when it 
will jelly, pur-it to-the Medlars in: Gallipots-- 
or Glaſles, | | ; 


CXXXUHI. To-make Conſerve of Fios. 
lets. ad 


Take a Pound clean cut. from the ſoges, 4 
ſtamp them welk in a Mortar, and putro-+ | 


them two or three Ounces of white Sugar- _ | 
' Candy, then: take it-out and a '1rupon.a- 


llecked Paper, rhen take their weightin tine 
ſugar, and boilit ro a Candy height with 
a little water, then put in your Violets, and 
a little Juice of Limon; and"then' let theme 
have bur one walm or two'over the fire, 


x 


ſtirring it welt p then rake it off; and when . 1 


CXXXIW, 
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EXXXIV. T9 Calf all kinds of ſhapes, 
a: what you pleaſe, and ia colour them... 


*Take half a pound of refined Sugar , 
| boik it to a Candy height with-as much Roſe- 
water as Will melt it, then rake moulds 
made of Alablaſter, and lay them in water 
one kour befyre you put in the hot Sugar, 
then when you have put in your Sugar turn 
the mould abont in your hand till it be coo), 
then take It out of the mould , and colour it 
according to the nature of the Fruit ,, you 
would have it reſemble. 


CXXXY. To arg Pears without Sugar, 


” 'Parethem &.lcaye the ſtalks-and pipps on 
them, . then, bake them in an earthen poc 
with a little. Claret Wine , covered , then 
drain them from the Syrup and dry them 
upon Sjeves-in'a warm Oven; turning them 
merning and evening, every time you turn 
them hold them by xtheſtalk and dip them 
18 the Liquor wherein they;were baked and 
flat them every time a lictle, . | 
*; | It. 


Fd 
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If you do them carefully.they will look Y} 
very red and clear and eat moiſt , \y Ry 
are dry put them up. 


CXXXVI. To make Raiberrie Wine... © 


Take Rasberries- and- bruiſe them with 
the back of a ſpoon, and ſtrain them and 
fill a borle wich the juyce, ſtop it, but not 
very cloſe, let. it ſtand four or five daies, 
then pour ir from the Grounds into a Baſon, 
and. put as much White-wine or Rhenih as 
your. juyce will well colour, then ſweeten 
it with Loaf Sugar, then bottle 1t and. Keep 
it, and when you drink it you may per- 
fume ſome of it with one of FR: 
ſpoken oft ew 
« {4 'C} 1's 22 HB4 
CXXXVII. To prefer rue 'Orapges W 

fel. wy 
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Take the thickeſt rind” Oranges-, 
chipped" very thin , lay them in; was 
ter three or. four dates, ſhifting thema- 
twice every day, then boil. them in 
ſeveral 
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ſeveral waters, till yon may run a ſtraw 
through thera ,, then let them lie in a Pan 
of water all night, then dry them gently 
in a Cloth, then take to every Pound of O- 
ranges one Pound and half of ſugar, and a 
| Pint of water, make thereof a ſyrup; then 


put in your Oranges, and boil them a little, 


then ſet them by till the next day, and boil 
them again a little, and ſo do for four or 


five days- together, then boil them till they 


are very clear, then drain them in a heve, 
 Thentaketoevery Pound of Oranges one 


quarter of a Pint of water, wherein (liced 


Pippins have been boiled into your ſyrup, 
and to every quarter of a'Pint of that wa- 
ter, -add/a'quarter of 'a Pound of freſh {u- 
gar, boil irtill ir will jelly , rhen pur. your 
Oranges into a Pot or a Glaſs, and put the 
Jelly oyer them , you may if you pleaſe, 
take all the Meat out of ſome of your O- 


© Caligesatone end, and fil! it withpreſerved 


Gppio ,.and if you put-in a little Juice of 
range and Limon into oe Syrup when it 
is almoſt boileg, it will be very fine taſted. 
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CXXXVII, To wake Chriftal Jelly. 


Take a Knuckle of Veal and two Calves 
Feet, lay them in water all night, then bgil 
them in vpring water till you perceive it. to 
be athick Jelly, then take them our, andlet 
your Jelly ſtand till it be cold; then take the 
cleareſt, and put it into a Skillet, and ſweets 
en it with Roſewater and fine Sugar, and a 
little whole Spice, and boil them rogether @ 
little, and ſo eat it when it is cold,  __ * 


CXXXVIII. To make China-Broth. 


| Take three Ounces of {hin« fliced thin, 

and three Pints of fair water, half an ounce 

of Harts-horn, let ie ſteep together twelve 

hours, then purin a Red Cock cut in pieces 

and bruiſed, one Ounce of Raillhs of the 
Sun ſtoned,one ounce of Cnrrans,one.qunce- 
| of Dates ſtoned,one Parfly root,one Fennel+ 

r00t, the Pirh being taken our, a little Bo-- 
rage and Bugloſs, and a-litrle Pimpergel, 

two Ounces of Pearl Barly ; boil all theſe 

togerher rill you think they be well boiled, 
then ſtrarn it out. - Fe” TT 


7 GRIER. 
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CXXXIX. To make Court perfun, 


Take three Ounces. of ' Benjamin, lay it 
all night in damask Roſe buds clean cut from 
the white , beat them very fine in aſtone 
Mortar till it come to a Paſte, then take it 
out and mix it witha dram of Musk | finely 
| beaten, as much Civet, mould them up 
with a little ſearſed Sugar , and; dry, them 
between Roſe, Leaves each of. them, , then 
dry then very well and keep them to burn, 
one ata time is ſufficient, SR 


1 CYt. A*Syrup for a Cold. 


Take Long-wort, of the Oak, Sage of 
Jeruſalem, Hyſop, Colts-foot, Maiden-hair, 
Scabious, Horehound,, one handful of each, 
four, + Ounces of Liquoras .ſcrap?d , rwo 
Olunces of Abnehe bruiſed , half a 
fwd” of *Railins of the, Sun ſtoned. (put 
theſe togetfter into a Pipkin with two quarts 
of Spring, water , let them. ſtand all night 
to intuſe, cloſe ſtopped, when it 1s halt 
boiled. away., ſtrain ic out, and pur. to it 
toevery pinc of liquor a pound of Sugar and 
beilit ro-2 Syrup. CXLIT. 
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CXLI. To make white Iarmalade of 
Dnnces, | 


Quoddle them ſo tender that a ſtraw-may 
run thorow them, then take grated Quinces 
and ſtrain the juyce from them , then ſlice 
your fcalded Quinces thin and weigh them, 
and take a little above their weight 1n fine 
Sugar , wet your Sugar with the raw juyce; 
bot it and ſcum it, then/ put jn yourſt 
Quinees and boil them np quick till: they 
jelly, then put them into Glafſes. 


9 


CXLI The white jugte of Lique- 


YAS, 


Take one pound of Liquoras-clean fera- 
ped, cut it thin and ſhort and dry it 1n 
an Oven, then beat. it fine-in a; Mortar, 
then pur it into ,a ſtone  Jugg, and,,,put 
thereto of the water of Colts-ovs Scabvng 


Hyſop and Horehound,as much. as. will tand 


four fingers deep above the Liguoras , then. 
ſet this Jugg ,.cloſe ſtopped y into. a Kettle 
of water, and keep the water OILS » 

"7" 


o y - "M47 


The Ladies Cabinet, ; or 


F 92 The Ladies Cabinet. 
let it be ſtuffed round with hay that it jog 
not, let it ſtand ſ@ four hours, and ſo dg 
every other day for the ſpace of ten daies, 
then ſtrain it into a diſh, ſet the dith over 
boiling warer , and let it vapour away till it 
be thick., then add to it one 'pound of fine 
ougar-Candy, the beſt and whiteſt you can 
ger, beaten very well, then pur it into ſevera} 
dithes and dry it in the Sun or in a warm 
Oven, beating it ofcen with bone knives till 
it be {tiff;: then rake as much Gum Dragon 
fteeped/in Roſe- water as will make it pli- 
able” ta. your hand, then make ir into little 
Rolls, andadd two grains of Musk or Am- 
-6 yg and a few drops of Oyl of Anni- 
ſeed, and ſo make them into little Cakes, 
ang PEE them with: a cal and then dry 
tnem,. | 


A 


CX t- "To ary Plambs naturally, . 


+ 4 iN 0 44 


[1 
o 


. "Take of 'any fort and prick them and put 
ther jnto the bottom of a Sieve: duſted with 
- Flower to keep them from ſticking, let them 
Rand in a warm Oven' all night, the next 
morning turn them upon a clean Sieve , and 
ſo-do every day tilt youw-ſee that they arc 

ww ey. 1.0 Dl 
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CXLIV. To ary preſerved Pears; '* 


Waſh them from their Syrup , then take 
ſome fine Sugar and boil it to a Candy:height 
with a little water, then. put in your Pears . 
and ſhake them very welt up and down, 
then lay them upon the bottom of a Sieve, 
_ dry them ina warm Oven and ſo keep 
tnems 


k 


CXLV. To make little Cakes with At- 

mondsr. . 
Put into a little Roſe-water two grains of 
Ambergreaſe, then take a pound of- blan- 
ched Almonds and beat them with this Roſe. 
water, then take a Pound of your fineſt Su- 
gar, beaten and ſearced , and when your 
Almonds are well beaten, mix ſome of the 
Sngar with them, then make your Cakes, 
and lay them on Wafer ſheets, and when 
they are half baked, take the reſt of the Su- 
gar, being boiled to a. Candy height with a 
little Roſewater, and ſo with a Feather 
waſh them over with this, and let them ſtand 


a while longer, 
CXLVI 
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CXLVI, To make very pretty Cakes 


that will keep a good while. 


- "Take'a Quart of fine Flower and the 
yolks of 4 Eggs,a quarter of a pound of Su- 
gat; and a Iittle Roſewater, with ſome bea- 
ten'Spice, andas much Cream as will work 
It into a Paſte, work {it very well and beat 
it, then row! it as thin as poſlible, and cut 
them round with a Spur, ſuch as .the Paſtry 
Cooks do uſe , then 611 them with Currans 
firſt plumped a little in Roſewater and Su- 
gar, ſo put another ſheet of Paſte over them 
,and clo them, prick them, and bake them 
but ler'not your Oven be too hor ; you may 


colour ſome of them' with Saffron it your 


Pleaſe, and ſome of them you may lce 0- 
'ver with Roſewater and Sugar , and the 
White of 'an'Egg beaten together. . 
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CALVII. To 1tkhe a Paſte fo waſh your 
hands withal. 


Take a Pound of birter Almonds, blanch 
them and beat them very fine in a Mortar 
with four Ounces of Figs, when it is come 
to a Paſte, put, it into a Gallipet atid k &o 
it for your uſe, a little: at a- time, : 
ſerve. 


CXLVIII. To keep Flowers al the 


Tear, 


) 

Take any ſort of pretty- Flowers you 
can get, and have in readineſs ſome Roſewa- 
ter made very flippery by laying Gum 
Arabick therein : 

Dip' your Flowers very well , ..and 
ſwing it out again, and ſtick them in a licve 
to dry 1n the Sun, ſome other 'of them you + 
may duſt over with fine Flower, and jome 
with ſearced Sugar, aſter you have wertgd 
them, and ſodry them, 

e "Eiificr 
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* _ citherof themwill be very fine, but thok 
with Sugar vill not .keep ſe well as the 0. 
- ther; they are good to ſer forth Banquet, 

and to garniſh Diſhes, and will look yery 
frefl; and have their right ſmell, 


 /CXLIK. Conſerve of Barberries. 


Take Barberies infuſe them in a pot # 
other Fruits ſpoken of before then ftrain 
them, and to every pound of liquortake two 
pouuds of Sugar, boil them together ovet 
the firetill it will come from the bottom of 
the Poſnet, and then put it into Gally-pots 
and keep it with fine Sugar ſtrewed over it, 


CL. To preſerve Barberries without 
Fire, 


Take your faireft bunches and lay a Lay 


8 af -* 
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; of fine __, into the bottom of rhe por, || * 


andrhen aLay of Barberies, and then Sugar 
again , till all be in, and be ſure te cover 

em deep with Sugar laſt of all, and cover 
your pot with a [bladder wet and tyed on, 
| ,, -thar no Air get 1n, and they will keep and 
be good, and much better to garniſh des 
WC - "2 lei 
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with than pickled Barberries, and-are very 
pleaſant ro eat. | 


CLI. To Candy Almonds to look 
though they had their Shells on. 


Take Jordan Almonds and blanch.them, 
then take fine Sugar, wet it with water, and 
boil it to a Candy keight,colour ir with Co- 
chineal,and put ina Grain of Ambergreece, ' 
when = ſee it at a Candy height, purin 
your Almonds well dricd from the Water, 
and ſhake them over the fire till you ſee they 
are enough, then lay them in a Stove os 
ſome other warm' place. 


CLII. To Candy Carrot Roots. 


Take of the beſt, and boil them tender, 
then pare them, aud cut them in ſuch pieces 
as you like ; then take fine Sugar boiled to 
a Candy height with a little Water, then 
put in your Roots, and boil them till you 
ſce they will Candy ; but you muſt firſt 
boil them with their weighr in Sugar and 
ſome Water, or elſe they will not be ſweet 
enough, when they A lay _ 

inte 
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mto 2 Box, and keep them dry; thus yon 
may do green Peaſcods when they are very 
young, If youput them into boiling water, 
and let them boil cloſe covered till they are | 
green, and then boiled ina Syrup, and 
then the Candy, they will look very finely, 
and are good to ſet forth ns, be hath 
No pleaſant taſte, 


CLHI To makg Syrup of Violets. 
Take Violets clipped clean from the 


- Whites, to every Ounce of Violets take 
wo Ounces of Water, fo ſtcep-them-up- 


on Embers till the Warer be- as blew as a 
Violet, and the Violets turned white, then 
put in more Violets into the ſame Water, and 
again the third time, then take 'to every 

uart of Water four Pounds of fine ſugar, 
and boil it to a Syrup, and keep it for 
your uſe , thus you may alſo make Syrup 
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CLIV. To make Syrup for any Congh. 


Take four Ounces of Licoras ſcraped and 
bruiſed, Maidenhair one Ounce, Anifeeds 
half an Ounce, ſteep them in Spring water 
half a-day, then boil ithalf away , the firſt 
quantity of water which you ſteep them 
in muſt be four?Pints, and when it is half 
boiled away, then addto it onePound of 
fine Sugar, andboil ir to a Syrup, and take 
two ſpoonfuls at a time every night when 
you go to reſt, | 


CLV. A pretty Sweet- meat with Roſes 
and Almonds. 


Take half a Pound of Blanched Almonds 
beaten very fine witha little Roſewater, two. 
Ounces of the Leaves ef Damask Roſes 
beaten fine, then take half a pound of Sugar, 
and a little more, wet it with water, and 
boil it to a Candy height, then put in your 
Almonds and Roſes, and a grain of Musk 
or Ambergreece, and let them boil a little 
while together, and then put it into Glaſſes, 
and it will be a fine ſort of Marmalade. 
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' CLVI. The bei? ſort of Hart horn Jel- 


ly to ſerve in a Banquet. 


Take ſix Ounces of Hartshorn, put it in- 
to two Quartsof Water and let it infuſe up- 
.on Embers all night, then boil it up {quick 
 andwhen you find by the Spoon you ſtir it 
with, that it will ſtick to your mouth, if you 
do touch it, and that you find the Warer to 
be much waſted, ſtrain it ont, and put ina 
little more than half a Pound of fine Sugar, 
a little Roſewater, a Blade of Mace, and a 
Stick of Cinamon, the Juice of as many 
Limons as will give it a good tafte, with 
two Grains of Ambergreece, ſet it over a 
flowfire, and do not let it boil, but when 
you find it to be very thick in your mouth, 
then put it ſoftly into Glafles, and ſet it into 
a Stove, and that will make it to jelly the ' 


hetter, 
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CLVII. To azake Orange or Limon 
Chips. 


Take the parings of either of theſe cuf . 
thin, and boil them in ſeveral waters till they 
be tender, then let them lie in cold water 
a while, then take their weight in Sugar or 
more, and with as much water as will wet 
it, boil it and ſcum it, then drain your Chips 
from the cold water and put them into a 
 Gally-pot, and pour this Syrup boiling hot 
upon them , ſo let them ſtand ril] the next 
day, then heat the Syrup again and pour 
over them , ſo do til] you ſee they are very 
clear, eyery day do fo till the Syrup be 
very thick , and then lay them out ina Stove © 
to dry. 


CLVIII. To make Cakes of Almonds 
in thin ſlices, 


Take four Ounces of Jordan Almonds ; 
blanch them in cold water, and lice © 
them thin the long way, then mix. 

'F 3 themy ; 
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them with little thin Pieces 'of Candied O. | 
range and Citron Pill, then take ſome fine 
Sugar boiled to a Candy height with fome 
water, put in your Almonds, and let them 
boil till you perceive they will Candy, then 
with a ſpoon take them our, and lay them 
in little Lumps upen a Pie-plate or ſleeked 
Paper, and before they be quite cold ſtrew 
Caroway Comfits on them , and ſo keep 
them very dry. = 


CLIX. To make Chips of any Fruit, 


Take any preſerved Fruit, drain it from 
the ſyrup, and cut it thin, then þoil Sugar 
ro a Candy height, and then put your Chips 
therein, and ſhake them up and down till you 
ſee rhey will Candy, and then lay them out , 
or take raw Chips of Fruit boiled firſt in 
Syrup, and then a Candy boiled, and put 
. over them hot, and ſo every day, till they 
begin to ſparkle as they lie, then take them 

our, and dry them. 


CLX. 
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CL. To preſerve ſweet Limons., 


Take the faireſt, and chip them thin, and 
put them into cold water as you chip them, 
then boil them in ſeveral waters rill a ſtraw 
may run through them, then to every pound 
of Limon , take a pound and half of fine Su- 
gar, and a Pint of warer, boil it together, 
and ſcum it, then let yonr Limons ſcald in it 
a little;and (et them by till the next day. and 
every other day heat the ſyrup only&put to 
them, ſo do y times, 6 then at laſt boil them 
in the Syrup till they be clear,then take them 
out, &zput them into Pots,and boil the Syrup 
a little more, andput to them , if you will 
have them in Jelly, make your Syrup with 
Pippin water, 


CLXI. To makea Cuitard for a Cons | 
ſumption. 


Take four Quarts of Red Cows Milk, 
four Ounces of Conſerve of Red Roſes, pre- 
pared Pearl, prepared Coral , and white þ 
Amber, of each one Dram, . two Qunces of | 
white'Sugar Candy, - grain of. Amber- 

4. | 


greece 
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| HFreece, put. theſe into an earthen pot with |} 
ſome leaf gold, and the yolks and whites |j 
of twelve | a little Mace and Cina- 
mon, and as much kine Sugar as will fwee- 
ren it well, Paſte the Pot over and bake it 
with brown Bread, and eat of it every day 
fo long as it will laſt, 


CLXII. To make Chaculato. 


Take half a pint of Claret Wine, boil 
it a little, then ſcrape ſome Chaculato very 
fine and put into it, and the Yolks of two 
Eggs, ſtir them well together over aliow 
Fire tj)] it be thick, and {weeten it with Su- 
gar according to your taſte. 


CLEXIIL To ary any ſort of Plumbs, 


- 


Take to every pound of Plumbs three 

uarters of a pound of Sugar, boil it to a 
Candy height with a little water, then put 
in your Plumbs ready ſtoned , and let them 
|boll very gently over a {low fire, if they be 
- white ones they may boil a little faſter, then 
ſet them by till the next day, then boil om 

we 


| well, and take them often from the fire 
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for fear of breaking, let them lie in their 
Syrup for four or five daies, then lay 
them out upon Sieves to dry, 1 a warm 
Ovenor Stove, turning them upon clean 
Sieves twice eveny day , and fill up all 
the broken places, and put the skins 
over them , when they are dry, waſh off 
the clammineſs of them with warm wa- 
ter, and dry them in the Oven, and: - 
they will look as though the dew were upon . 
them. 


CLXIV. T6 make Telly of Quinces,. 


Take your Quinces , pare them and core- 
them, and cut them in quarters , then put: 
them into a new earthen pot with a narrow- 
mouth , put in ſome of the cores in the 
bottom , and then the Quinces , . paſte ir 
up and ' bake it with brown Bread , then 
run it through a bag of boulting tuff as 
faſt as you can, and cruſh it pretty hard, 
ſolong as it will run clear, to every pound 
of it take a pound .of fine Sugar, and put. 
into it, and let jt ſtand trill it be diſſolved ,; 
then ſer- it over a ſlow fire, and fcunv 
Fs ic } 


it well, and keep ir ſtirring till it Jelly, then 
' put ir into Glaſſes and keep it in a ſtove, 


CLXV. To make 4 Poſſet. 


Take a Quart of whit® Wine and a quart 
'of Water, boil whole Spice in them, then 
take twelve Eggs and put away half the 
Whites, beat them very well, and take the 
Wine from the fire, then put in your Eggs, 
and ſtir them very well, then ſet it on a flow 
fire, and flir it till it be thick, ſweeten it 
with Sugar, and ſtrew beaten Spice thereon, 
then ſerve it in. % 

Yon may put in Ambergretce if you like 
it, or one perfumed Lozenge. 


CLXVI. To make a Sack Poſſet. 


' Take two quarts of Cream and boil it 
with whole Spice, then take twelve Eggs 
well beaten and ſtrained, take the Cream 
from the fire, and ſtir ia the Eggs and as 
much Sugar as will ſweeten it, then put in ſo 
much Sack as will make it taſte well, and ſet 
it on the fire again, and let itſtand a while, 
chen take a Ladle and raiſe it up gently 
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from the bottom of the Skillet you-make it 
in, and break. it-as little as you can, and;ſo. 
do till you ſee it be thick enough, then put 
it into a Baſon with the Ladle gently, if you 
doittoo much it will whey, and that is not 
good. Pp 


CLXVII. Another way for a Paſſet, . - 


Boil a Quart of Cream as for the other, 
then-take the Yolks of fourteen Eggs and - 
four Whires,beat them and ſtrain them, take 
the. Cream from the fire', and ſtir wn your 
Eggs, then have. your Sack- warmed in a Ba-: 
ſon, and when the Cream and-Eggs are well 
raixed, pur it tothe Sack, and ſweeten It'to 
your tafte with fine Sugar, and let it ſtand- 
over a Skiller-of ſeething water for a while, 


CLXVIIL To preſerve . Pippins im thin 
ſlices an Jelly, 


Take of the faireſt Pippins, pare them, 
and- {lice; rkem into cold water , to every 
pound vf Pippins take a pound of Sugar, 
and a Pint of Water, boil it and ſcum it, 
then ſhake your Pippins clean from the Wa-' 

| ter, 


ter, and put them into the Syrup, boil them 
very clear and apace, then put in ſome thin 
Chips, or Orange or Citron preſerved, and 
ro one Pound of Pippin , put the Juice of 
two Oranges and one Limon,then boil them 
« little longer till you ſee they will jelly,and 
then put them into Glaſſes, but take heed 
you Jay them in carefully, and lay the 
Chips here and there between, then warm 
che Jelly and put ſoftly over them. 


CLXIX. To preſerve Currans in Jelly, 


Take the faireſt and pick them from the 
Stalks, and ſtone them, then take their 
weight in ſugar, wet it with water, boil it 
and ſcum it, then put in your Currans, and 
boil them up quick, ſhake them often and 
ſcum them, and when they will jelly, they 
are enough , then put them into Glaſſes ; 
thus .you may do white and red both, and 
they will be 1n a ſtiff Jelly ,1 and cut 
I = well, do not cover them before they be 
cold, 
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CLXX. To Preſerve ripe Apricocks: 


Take them and ſtone them, then weigh 
them, and to every Pound of Apricocks 
take a Pound of fine Sugar beaten ſinall, 
then pare your Fruit, and as you pare 
them, caſt ſome Sugar over them, and ſo 
do till all be done, then ſet them on the fire, 
and let the Sugar melt but gently, then boil 


. them alittle in the Syrup, and ſet them by 


till the next day, then boil them quick, 
and till they be very clear, then put them 
in Pots, and boil the Syrup a little more, 
and put it to them, if you would have 
them in Jelly, you muſt put ſome of the 
Infaſion of Goosberries, or of Pippins in- 
to your Syrup, and adde more Sugar 
to it, 


—- 
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CLXXI. To preſerve Cornelions. 


Take the faireſt and weigh them , then 
take their weight in Sugar, and lay a Lay 
of Supar into the Pan, and then a Lay of 
Cornelions -till 'all be in, and ler yourlaſt 
Lay be Sugar, then put a little water into 
the midſt of the Pan, - and fer jr on thefire, 
and when the Sugar tsmelted boil them up 
quick, and take them often and ſhake them, 
and ſcum them, when you do perceive them 
to be very clear, they are enough. 


 CEXXII. To make Marmalade of Cor- 
; '' melons, 


Take them and ſtone them, and weigh 
them, andto every pound of Fruit take a 
_ of Sugar, wet ir with water, and 

| boll it to a Candy height, rhen put in your 
-Fruit and boil it very clear and quick, and 
ſhake it often, and ſcum ir clean , when 
u ſee-ix very clear and very thick, it ise- | 

-/.. hongh'7 you muſt keep it in a Stove or ſome 
-, Warm place. | 
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CLXXIII. To preſerve Damſons. 


Take the faireſt, not too ripe, and take 
their weight 1n Sugars wet your Sugar with 
alictle water, boul it and ſcum ir, then pur 
in your Damſons and boil them a lirtle, then 
ſet them by till the next day, then boil them 
till they be very clear, and take them from 
the fire ſometimes, and ler them ftand a 
while to keep them from breaking, when 
they are clear, take them out, and put them 
180 Glaſſes, and beil the Syrup toa Jelly 
and pou: on them, be very careful how you 
take them to put thera into your Pots or 
Glafles for fear of breaking them. 


CLXXIV. To makg Orange Ma 
lade.' |; ; 


Take half a Pound of Orange Chips ten- 
derly boiled in ſeveral waters, and beaten 
fine in a Mortar, then take a Pound of fine 
ſugar, wet it with water, boil it ;and ſcum 
it, then put in your-Orange,, and half a 
Pound of Pippin alſo beaten fine, and let 
them boil together till they are very clear ; 


—_ 
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then put'in the Juice of one Orange and one 
Limon, and ſtir it well, and let it boil a 


while longer, and then take it off andpntit 
into Glaſles. 


CLXXV, To make Jelly of Pippins, 


Take Pippins, pare them thin into a long 
Gallipor, and ſet that into boiling water 
.cloſe covered, and ſo letit ſtand three or 
four hours, they muſt be (lieed-thin as well 
as pared ; when you think they are infuſed 
enough, poure the Liquor from them, and 
to every Pint, take a Pound of Sugar dou- 
ble refined and put it into your Liquor, boil | 
them togerher till you find it will Jelly, 
then pur little ſmall pieces of Orange Pull 
into it finely ſhred, the Juice of one O- 
range and one Limon, and let ir boil a little 
longer, and ſo pur. it into Glafles, and ſet 
them into a Stove, with the Palp that is 
left you may make Paſte if you pleaſe. 
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CLXXVI. To Candy Angelica. 


Take the tender green ſtalks and boil 
them in water till they be tender, then pecl 
- | them, and put them into another warm wa- 
ter, and cover them till they are very green 
z Þ| over a ſlow fire, then lay them ona clean 
r | Cloth todry, then take their weight in fine 
x | Sugar, and boil it to a Candy height with 
| | ſome Roſewater, then put in your ſtalks and 
{ | boil them up quick, and ſhake them often, 
{| Þ and when you judge they be enough, lay 
. | them on a Pie-plate, and open them with a 
| 'Þ little ſtick, and ſo they will be hollow, and 
, | ſome of them you may braid, and twiſt 
| | ſome of them, ſo keep them dry. 


: | CLXXVII To make Seed-ftuff of 


Rasberries. 


Take Rasberries and bruiſe them , and 
take their weight in fine Sugar, and boil it 
toa Candy height with a little water, then | 
- Þ put in your bruiſed Rasberries, and boil \, | 
them till you ſee they will Jelly very well. | 


CLXXVIIL 


_ _— — 
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CLXXVIII To make Syrup of Gill 


flower<s, 


Take Clove-gilly flowers, and cut then} 
from the Whites, then take their weighti 
ſugar beaten fine, then put a little ſugar into 
your Gally-pot, and then a Lay of Flow- 
ers, and then ſugar againull all be ſpent, and 
let ſugar be the laſt, then put,in a Cloveor 
two, according to your quantity, and a lit 
tle Malago Sack, and ſo tie your Pot up 
cloſe and ſet it into a Pot or Kettle of boil 
Ing wares, and let them ſtand jill rhey ate 
Intuſed ; then poure 'out the Liquor and 
MKeain'the reſt, but ngt to0-hard, | then take 
this Liquor, aad vapour it. away over (cething 
water till it be of a good thickneſs, then 
take. your ſtrained Gilliflowers and put them 
Into a Pot with ſome white Wine Vinegar, 
and coyerthem over with tine ſugar, and {0 
keep them , they are a better Sallad than 
thoſe you pickle up alone; as you make 
'this,: you may make-ſyrup of any: Herbs or 
Flowers, * 


"CEXXIS 


ty 
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CLXXIX. To make moit excellent 
Cake. 


Take to aſtrik'd Peck of Flower, fix pounds 
of Currans, half an Ounce of Mace, half 
an Ounce of Cinamon, a quarter of an 
Ounce of Cloves, as much of Nutmeg, 
halt a pound of fine ſugar,and as much Roſe- 
water as you pleaſe; beat your Spice, and 
put that and your Fruits with a little Sajti n= 
to your Flower, then take Cream or new 
Milk as much as you think fit, diflolve 
therein two Pounds of Freſh Butter, then ' 
put itin a Baſon with the ſugar and a Pint 
of Sack, knead it with a Wine-Pint of Ale- 
Yeaſt, knead it till it riſe under your hand, 
let all things be ready and your Oven hot 
before you go to knead the Cake. 


: tad - » s 
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CLXXK. To make Pomatun the beſt 


way. 


Take the: Caul of a Lamb new killed, 
pick it clean from the Skin, and lay it in 
opring-water nine days,ſhifting ir every day 
twice, then melt it, then take yellovw ſnails 
ſtamp them, and put them into a Glaſs with 
Roſewater four days, ſtop the Glaſs and 
ſhake it three or four times a day, then take 
white Lilly roots, ftamp them, and ſtrain 
them, pur the Juice of them into the Glaſs 
with the Snails, then ſet a Skiller on the fire 
with fair water, and tet ir boil, then put your 
tried Lambs Caul into an earthen Baſon,and 
Jet ir melt, then take your Glaſs with Snails 
and roots, and ftrain it through a thick cloth, 
then pur it into that tried (tuff, then take halt 
an Ounce of whire Sugar Candy unbeaten, 
put it in, and ſtir it over the fire till that be 
diflolved, then take it from the fire, and put 
in three Ounces of ſweet Almonds,then keep 
4r boiling and ſtirring a little longer, then 
take it off, and let it ſtand till it be reaſona- 
bly cool, then beat ir with a wooden Slice 
till it be very white, then put in a little Roſe- 
water, and bear it a little longer, andthen 
keep it in Gallipots ; you muſt put in a _ 
| 0 
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of Bread when you melt it in the Skillet, and 
when the Sugar Candy goes in, take it out. 


CLXXXI.To wake the Bean-Bread. 


Take a pound of the beſt Jordan Almonds 
blanch them in cold water,and ſlice them ve- 
ry thin the long way of the Almond with a 
wet Knife, then take a pound of double refi-" 
ned Sugar well beaten, and mix with your 
Almonds, then take the White of one Egg 
beaten with two Spoontuls of Roſewater, 
and as the Froth ariſeth, caſt it all over your 
Almonds with a Spoon, then mix them well 
together, and lay them upon: Wafer ſheets, 
apon flowered Plates, and ſhape them as 
you pleaſe with your Knife and your fingers, 
then ſtrew Caroway Comfits, and Orange 
ard Citron Pill cut thin, or ſome Coriander 
Combfits, ſo ſet them into an Oven net too 
hot, and when they have ſtood about half an 
hour, raiſe ther from their Plates, and mend 
waat you find amils before they be too dry; 
then ſet them into the Oven again,and when 
they are quite dry, break away the Wafers 
with your fingers, and thenclip them neatly 


with a pair of Scizzers, and lay on ſome 
Leaf-Gold if you pleaſe, 


CLXXXII, 
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CLXXXII. To make an excellent Cake 


with Caroway Comfits, 


Take five Pounds of Manchet Paſte min- 
pled very ſtiff and light without Salt, cover 
it, and let ir. be riſing half an hour, when 


. your Oven is almoſt hot, take rwe pounds 


and thalt of Butter , very good, and melt 
it, - and take five Eggs, Yolks and Whites 
beaten, and halt a Pound of Sugar, mingle 
them all cogether with your Paſte, and ler it 
be-as lithe as poſhble you can worke ir, and 
when your Oven 1s hot and ſwept, *rew in- 
to your: Cake one Pound of , Caroway 
Comfirs, then butter a baking-Pan, and 
bake it in that ; let it ſtand one hour and 

ter ; when you draw it, lay a courſe 


innen Cloth and a Woollen one over it,ſo 


leririlie till it be cold, then pur it into an 
Oven the next day, for a little time, and it 


will eat as though it were made of Almonds, | 


you muſt put in your Sugar after,your But- 
ter, 


CLXXMIII, 


Cl 
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ECLAXXII. 70 make Diet- Bread or- 
Jumbalds, 


n- BY Take a Quart of fine Flower, half a 

er Pound of fine Sugar, Caroway feeds, Co- 

en Yriander ſeeds and Anifeeds bruiſed, of each 

ds None Ounce, mingle all theſe- rogether, then - 
It Ftake the Yolks- of "eight Eggs, and the 
| Whites of three, bear them well with four 

le Yipoonfuls of: Roſewater, and ſo knead theſe 

it Yall cogether and no other Liquor, when it is 

d B well wrought; lay it for one hour in alinnen 

1- Kcloth before the Fire, thenrowt ir out thin, 
y Ftie them in Knots and prick them with a 

d FNeedle, lay them upon Butter'd Plates, and 

d Ybake them 1n an Oven not too hot. 


e 

0 | OR T >- 
n | CLXXXIV. To- wakes Oigter or Perry 
t & clear « Rock water, ' 
, ber df 


- | Taketotwo _ of Cider, half a Pint 

# Milk, put them both'in an'Hipocras bag, 

Y and when ir runs clear, bottle it up; and; 

JK when it is a Month old, it will fparkle inthe 
Liak as you drink it, 


CLXXXV. 


, | 
i 
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together, ſet them over a Chafing diſh of 
_ Coals, and boil them till they are as ſtiff y 


CLXXXV. To make Almond Bread 


Take a pound of Almonds blanched, ani 
beaten. with Roſewater, then take a-poun 
of Sugar beaten fine, and a little grate 
Bread finely ſearced, put them into a Plat 
ter with your Almonds, and ſtir them wel 


Paſte, ſtirring them continually, then moul{ 
them well and put them. in what ſhape ye 
pleaſe , print them, andſet them into ſen 
warm place to.dry. . ... 


CLXXXVI, To make good Almind- | 
Milk, 


Take Jor onds blancked and beat{ 
en with Roſewater, then train them often 
with fair watef, wherein hath been boiled 


Violet Leaves and ſliced Dates ; when youtſ 
Almonds are ftrained, take the Dates andy, 
put.co it ſome Mace, Sugar, and a little} 
Salt, 


warn it a litcle, and ſo drink it. 
CLXXXVII 


CLXXXVII. To make white Leach, 


Take ſweet Almonds blanched and beat- 
, anifſen with Roſewatec, then ſtrained with fair 
pounwarer, Wherein hath been boiled Anifeeds 
zrateFand Ginger,put to it as much Cream, where- 
PlatYin pure _ hath been boiled; as will 


read 


| Welmake it ſtiff, and as mach Sygar as you 
ih offpleaſe ; let ir be ſcalding hot; 'then run it 
tiff through a ſtrainer, and when it is cold, lice 
nould! 


out, it 1s very good for a weak body. 
YC 


fong$CLXXXVIII, To make Red Leach or- 


Telow. 


Red by putting Tornſel into'ir, or Co- 
chineal ; Yellow, by putting Saffron in ir. 


ds 


bs CLXXXIX., Cinamor or Ginger» 
il þ Leach. 

fre 

Mled 

70 

 Aric 

1ttle 


Take your Spices beaten and ſearced;and 
mix chem with your ſearced ougar, mou 
Jthem up with Gum Arabick infuſed in Roſe- 


=. 


water, and ſo print thera and dry them; 


VII © CXC. 
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EXC. To make Lach of Dates, 


Take your Dates ſtoned and peeled very 
clean, wythin, beat them fine with Sugar, 
Ginger and Cinamon, and a. little .Rolſews. 
ter till it- will work like Paſte, then: print 
them and keep them dry, 


CXCI. To make fine Cakes. 
Take a Quin of Flower, a Pound of ſy- 


gar, 'a Pound of Butter, with three or four 
Yolks of Eggs, a little Roſewater, and; 
ſpoonful of Yeaſt, then roul them out thin, 
while the Paſte is hot, prick them, and 
them 1uto the Oven not too hot. 


_ CXCII, To make Cornifh Cakes. 


Take Claret Wine, the Yolks of Eggs, 
and Mace beaten fine, and ſome Sugar and 
Salt, - mingle all theſe with Flower and a lit- 
tle Yeaſt, knead it as ſtiff as you can, then 
put in Butter, and knead. it futf again, and 
then (ſhape them and.bake them, 


CXCLII 
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CXCIII. A Cordial Syrup. 


Take one Pound of Juice of Burrape, & 
half {o much of the Fnice of Balm , boil 


| thenvtogether, and when the grefſeneſs of 


the Juice arifeth, then put in the Whites of 
wwe Eggs beaten with Roſewarer, and when 
you ſee them begin to grow hard, put in a 
little Vinegar, let them boil rogether, and 
{cum it clean, and run «t throngh a Jelly- 
Bag, then ſer it over the fire again, and add 
toir one Pound of fine Sugar, and a little 
Saffron; and fo'boil it rill you think it be e- 
nough, c | 


CXCIV. For a Conſurption. 


Take ef Harts-tongue and Maidenhair, 
of each one handfal, Hyſop and Balm, of 
each half a handful, Licoras ſliced, one 
Ounee, Piony Root, one Ounce, boilthele 
togerher 'in' two Pinrs/and half of Spring 
water until it be halt conſumed, then ftram - 
the Liquor from the Herbs, then take four 
Ounces of Cureans waſhed clean, dried and 
beaten in a Mortar, boil them in the Liquoe 
a little while, then ſtrain it, and ru: fro | 
the Liquor half a Pound of Sugar, a 

E G 2 
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ſo boil it toa Syrup, and take often of it, 


CXCY. For a Conſumption. 


Take a Pint of ood Wine- Vinegar, and 
half a Pint of Colts-foot-water, half a 
Pound of Figs well bruiſed, then ſtrain it, 
and boil it with a Pound of Sugar co a thick 


OYTIUP. 
CXCVI. A very good Perfume. 


Six ſpoonfuls of Reſewater, Musk, Am- 
bergreece and Civet, -of each two Grains, a 
little Sugar beaten fine, mould them up to- 
gether with Gum-Dragon ſteeped in Roſe- 
water, make them in little Cakes and dry 


them. 


| CXCvu, 4 Cordial t0' canſ ale. 


Two' ſpoonfols, of -Poppy- water, wo 
ſpoonfuls of Red Roſewater,. one. {poonful 
of Cloye-Gillyfower, Syrop ; 'and a little 
Diaſcordium, mingle them -together, and 
_ take them at thes time of reſt.” +, 


CXCVHI. 
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CXCVHI. Toperſume Gloves, 


Take four Grains of Musk and grind ir 
with Roſewater, aud alſo eight: Grains ef 
Civer,. then take two ſpoonfuls of Gum dra- 
gon ſteeped all night in Roſewater , beat 
theſe to'a thin Jelly, putting in halt.a ſpoon- 
tul of Oil of Cloves,” Cinamon- and Jeſla- 
mine mixed together, then take a Spunge: 
and dip 1t therein, and rub the Gloves all 
over thin, lay them in a dry clean place 
eight and forty ;hours, then rub them with 
yourh ands till they. become limber. 


CXCIX.' A verv good Perſure i 
burn, 


Take 2 ounces of the Powder of Juniper 
Wood, 1 Ounce of Benjamin,one Qunce.ot - 
Storax, 6 drops of oil of Limons, as much oil 
ofCloves1o grains of Musk, 6 ofCivet,mold 
them up with a little Gum Dragon ſteeped in 
Rolewater, make them inlittle Cakes and 
dry them between Roſe Leaves, your Ju- 
niper wood mult be well dried, beaten and 
ſearced. 


G 3 CC, | 
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CC. Topreſerve Cherries in Jelly. 


Take fair ripe /Cherries, and ſtonetthem, 
then take a little more than their weight in 
fine Sugar, then rakethe juyce of ſome other 
Cherries, and put a ſpoontul of it in the 
bottom of the Poſner, then pur ſome of 
your Sugar. beaten fine into the Poſnet with 
it-, and then a little more juyce,, then put 
in your Cherries, then put in Sugar, and 
then juyce, and then Cherries again, thus 
do till you have put in all, then let them boil 
apace till the Sugar be melted, ſhaking 
them- ſometimes, then take them from the 
fire, and let rhem ſtand cloſe covered one 
hour , then boil them up quick till the Syrup 
will jelly. 


CCI. To dry Apricocks or Pippins to 
look «5 clear as Amber, 


Take Apricocks and take out the Nones ; 
| and take Pippins and cut them in halves and 
core them , let your Apricocks be pared 
-, alſo, lay theſe Fruits in an earthen diſh, and 
ſtrew them: over with fine Sugar , ſet them 
ito a warm Oven, and as the Liquor _ 
rom 


Pap 
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from them put it away, when all the Liquor 
is come away turn them and ſtrew them 
thick with Sugar on every lide, ſet them 
into the Oven again, and when the Sugar is, | 
melted lay them ona dry diſh, and et them - 
in agatn,, and every day turn them till they 
be quire dry, Thus you may dry any fort 
of Plumbs or Pears as well as the other, and. 
they will look very clear. 


CCII. To dry Pears or Pippins with 


out SUgar, 


Take of the faireſt and lay them in ſweet- 
wort two or three daies, then lay them in a 
broad preſerving Pan of earth, and bake 
them, but let the Ovenbe but gently hot, _ 
then lay them ufonlatrice Steves and ſet them 


into a warm Oven, and turn them rwice a 


day till they are dry. 


G4. 
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CCIII. The Spaniſh Candy, 


Take any fort of Flowers well picked 
and beaten in a Mortar, and put them into 
aoyrup, fo much as the Flowers will ſtain, 
boil them, and ſtir them till you ſee it will 
turn Sugar again , then pour it upon a wet 
trencher, and when it 1s cold cut it into Lo- 
Zenges, and that which remaineth 1n the 
bottom of the Poſnet ſcrape irclean out, and 
beat it and ſearſe it , then work it with ſome 
Gum Dragon ſteeped in Roſewater and a lit- 
tle Ambergreece, fo make it into what ſhape 
you pleaſe, anddry it, 


CCIV. To make Naples Bisket. 


Take four Ounces of Pine Apple. ſeeds, 
two Ounces of ſweet Almonds blanched,the 
Whites of two Eggs, ene ſpoonful of Ale- 
Yeaſt, one ſpoonful of Rice Flower , one 
ſpoonful of ſweet Cream, beat all theſe to- 
* getherijn a Mortar, then adde to it Musk or 

haecce, drop it upon a Pie-Plate,and 
make it in what ſhape you pleaſe, and ſo 
bake it, 


CCV. 
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CCV. To make Italian Bisket. 


Take Sugar ſearced fine, and hear m a 

Morrar with Gum Dragon fieeped in Roſe- 
water, and alſo the White of an Egg ll it 
come to a perfect Paſte, then mould it up 
with ſearced Sugar, Powder of Anifeeds, 
and a little Musk, and make them m whar 
ſhape you'pleaſe, and bake them on. Ple- 


Plates, but not too much. 


CCVI. To make Hipocras. 


Take to every. 'Callon of Sack or white- 
Wiae, one Pound of Sugar, one Ounce of 
Cinamon, one Ounce 6t Ginger, - one quar-- 
ter of an Ounce of Nutmegs, a quarter of 
an Qunee of Coriander"ſeed, with'a- few-- 
Cloves,” anda little” Long Payey or a few: 
Grains, let all theſe ſteep together four and: 


twenty hours, ſtir it twice or thrice in that _ 
time , then put to every Gallon one Pint of 
Milk, and run it through- a. Jelly-Bag, and* 
then bottle ir, and let them be ſtopped very* 
cloſe, ſet them in a cool place, it will Keeps 
a Monetlh 


6s can 


» 
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CCVII. To make Tuff-Taffity Cream, 


. Take a quart of thick Cream, the whites 
of eight Eggs beaten ,to a Froth with Roſe» 
water, then take of the Froth-and pur it in- 
to-the Cream, and boil it, and always ſtir 
it, then putin the Yolks of eight Eggs well 
beaten, and ſtir them in of the Fire, and 
then on the fire a little while, then ſeaſon it 
| with Sugar, and poure it, out, and when it 
is cold, lay on it Jelly of Currans or Raſ- 
berries, or what you pleaſe. 


CCVIIL Caroway Cake. 


Take one Quart of Flower,and one pound 
ef Butter, rub your. Butter into your Flow- 
er very well , then take two Yolks of Eggs, 
and one White , two ſpeonfuls of Cream, 
balf a Pint of Ale-Yeal, mix them all toge- 
_ ther, donot knead it, but pull it in pieces, 
then ſet it to the fire to rife, and 0 let it lie 
almoſt one-hour, turning it often, then pull | 
itin pieces again, and rew in half a pound 
of -Caroway Comfits, mingle them with 
the P.ſte, then take it lightly with your 
hand, and'faſhion it like an Oval, and make 
& high r in, the middle than the ſides, le; 

1 
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your Oven be as hot as for a Tart, be ſure 
2. | your Oven or Cake be ready both at once, 
put it upon a double paper buttered, and let 
© I it ſtand"almoſt an hour, when it goes into 
5 | thilOven, firew it thick with Caroway- 
:” | Comfits, and lay a paper oyer leaft it 


1 ſcorch. 
. CCIX. To Candy Barberies. 
It Stone the faireft Bunches you can get, . 


-Y ind as you ſtone them ftrew in a little Su- 
gar, then take ſo much water as you think - 
will cover them, and ler them Þoil in it 
with a little Sugar a little while, then put 
them into a deep thing that the Syrup may 

d & cover them, then boil a little water and 

* F fugar to a'Candy height , then having your 

» = Barberies drained well from the Syrup put- . 

» | theminto the hor Candy, ſtir them gently 

* I till the Sugar be diflolved , bur do not ler 

them boil in it, then open every branch 

and Jay them upon the brims of diſhes, 
thift them often on clean diſhes and open 
them every time, then ſet them into an: 

Oven or Stove to dry, 


CCX«. 


| 
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CCX. To make a very fine Sillibub, 


Take one Quart of Cream , one Pint 
and an half. of. Wine or Sack, the Juice 
of two Limons with ſome of the Pill, anda | 


Branch of Roſemary, ſweeten it very well, 


then put a intle of this Liquor, and a little 
of the Cream into a Baſon, bear them till 
it froth, put that Froth into the Sillibub por, 
and fo do till che Cream 'and Wine be done, 
then cover it cloſe, and ſet it in a coo] Cel- 
lar tor twelve hours, then eat it. 


CEXI. Fine ſweet Powder for the hair. 


Take one pound of the beſt ſtarch you can 
ger, put itintoa Baſon with half a Pint of 
Roſemary water, as much 'Roſewater, ftir 
them well together with a Spoon, then dry 
them well in the Sun, then take the ſearced 
Powder of Damask Roſes, and four grains | 
of Ambergreece ,, mix ir well with your | 
Starch, and ſift ir fine, 


CCXI., 


! 
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CCXUL. To make Cakes of Piſtachoes. 


Take half a pound of Almonds blanched, 
half a pound of Piſtachoes blanched, four 
Ounces of Pine-Apple ſeeds, beat' theſe to- 
gether in a Mortar with a little Roſewater 
til] ir come to perfe& Paſte, then put in the 
weight of it in Sugar, and beat it again,then 
mould it with ſearced. Sugar, and lay it up- 
on Wafer ſheets, and faſhion them as you 
pleaſe, then ſtick them with quartered Piſta- 
choes, that they may make it look hke a 
Hedghog, then with a Feather Ice them 0- 
ver with the White of an Egg, Roſewater 
and Sugar, then bake them caretully. 


CCXII. To make Cakes of Apricock, 


in Lumps., | 


Take Apricocks, and pare-them and cut 
them in halves, , then take their weight in 
Sugar, Put half this Sugar -and the- Apri- 
cocks into a Poſner, let them boil apace tl 
they look clear, then boil the other part of 
the dugar to a Candy height; then put them 


together, -and ſtir them a while, then put . | 
them into Glafles and ſet them into a Stove, | | 


_ when the one ſide is dry, turn the 0- 
ther, 


CCALV. 
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.CCXIV. To make Rasberry Sugar. 


_ Take the Juice of Rasberries and wet 
ww Sugar Withit, and dry it in a Stove in 
ittle Cakes , 'this will keep all the year, a 
little of it being put in a Glaſs of Wine, will 
give it as good a taſte as you can deſire, and 
as good a colour , in this manner you may 
_ Sugar -of any Fruit, Flower, or 
Herb. 


CCXV. Toelry Apricocks, 


Take your faireſt Apricocks and ſtone 
them, then weigh them, and as you pare 
them, throw them into cold water, have in 
readineſs their weight in fine ſugar, wet it 
with ſome of the water they lie in, and boi! 
itto a Candy height, then put in your A- 

Laker till they are clear, 
When they have Jain three or four days in the 
Syrup, lay them out upon Glaſles to dry ir 
a ſtove, .andturuthem twice a day. 


CCXVI, 
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CCXVI, To make rough Marmalade of 
| Cherries, | 


. Stone your Cherries, and infuſe themin 
zlong'Gallipot in a Kertle of boiling water; 
when they are all co pieces, then take their 
weight in fine ſugar boiled to a Candy 
height with a little water, then put in your 
Apricocks and ftir them over aflow fire, but 
do not let it boil, when it will Jelly, put it 
into Glafſes, 


CCXVIL To make ſmooth Marmalade 
'of Cherries, 


Infuſe them as you do the other, then 
ſtrain them hard, and boil the Juice with a 
Candy as you do the other. 


CCXVIIL To i make white Trencher« 
Plutes which may be eaten, 


Take two®pggs beaten yery well, Yolks | 
and Whites, two ſpoonfuls of Sack, one 
fpoonful of Reſewater, and ſo much flows- 
er as will make it into a ſtiff Paſte, then 
roule ir-thin, and then lay 2t upon the ont- 
lides of Plates well buttered, cut then be = 

6 
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the Plates, and bake them upon them, then 
take them: forth, and: when they are cold; 
take a pound of double refin'd Sugar beaten 
and fſearced, with a little Ambergreece, the 
White of an'Egg and Roſewater, beat theſe 
well rogether, and Ice your Plates all over 


with it, and ſer them into the Oven again 
rill they bedry. 


' CCXIX. ' To make the Froth Poſſet. 


Take three Pints of Cream or new Milk, 


ſet it on the fire, then take (ixteen Eggs and | 
uy the Whites into a Baſon very deep, and 


eat the Yolks by themſelves, make a Cu- 
ſtard with them, and the Cream whith 1s on 
the fire, then beat the Yolks ro a Froth with 
a lictle Sack, and a little Sugar, when 1t 1s 
a thick Froth, caſt it into-anarher Diſh with 
a Spoon, then take half a Pint of Sack, and 
ſweeten it with Sugar, fſer+it on a Chafing- 
diih of Coals ina large Baſon, when it is 
hot, put in as much Froth as the Sack will 
receive, ſtir jt in very well, th@: take your 
Cuſtard and poure upon. it, {tir 1t all one 
way when: you put it in, then if the Froth 


do not cover the top: of the Poſlet, pur. in - 


more, and-ftir it very wellz. and” cover it 
cloſe with a warm Dith,, ler it ſtand a_ while 
| vpon 
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upon Coals , but not too hotz you may 
know when it- is enough» by a oe 
Spoon into the Baſon, for then it will be cleat 
in the botrom, Curd in the middle, and 
Froth on the rop. | 


CUXX. To make Banbury Cake. 


Make a Poflet of 'Sack and Cream, then 
tzke a Peck of fine Flower, half an Ounce 
of Mace, as much of Nutmeg, as much of 
Cinamon, beat them and ſearce them, two 
pounds of Butrer, ten Eggs, leaving out half 
their Whites, one Pint and halfof Ale-Yeaſt, 
beat your Eggs very well, and ſtrain them, 
then put your Yeaſt, and ſome of the Poſ- 
ſetto the Flower, ſtir thens together, and put 
in your Butter cold1n little pieces, but your 
Poſſer muſt be ſcalding hot z make-it into x 
Paſte, and let it lie one hour in a warm 
Cloth to- riſe, then put in ren pounds of 
Currans waſhed and dried very well, a little 
Musk and Ambergreece diſſolved in Roſe- 
water, put in a little-Sugar among your 
Uurrans, break your Paſte into little pieces, 
when you go to put in your Currans, then 
lay a Lay of broken Paſte, and then a Lay 
of Currans till all be in, then mingle your 
Paſte and Currans well rogether, and keep 
our 
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out a little of your Paſte in a warm Cloth 
to cover the top and bottom of your: Cake, 
you,muft row! the Cover very thin, and 
alſo the Bottom, and cloſe them together 0. 
ver the Cake with a little Roſewater ; prick 
the top and bottom with a ſmall Pin or Nee- 
dle, and 'whenitis ready to go into the Q- 
ven, cut it in the ſides round about, let it 
ſtand two hours, then Ice it over with Roſe- 
water or Orange Flower and Sugar, and the 
White of an Egg, and harden it in the Q- 
ven. 


CCXMI To make Cambridge Almond 
Butter, © 


"Take a Quart of Cream and ſixteen Eggs 
well beaten, mix them rogether and ſtrain 
theminto-a Poſner; ſet them-on a ſoft fre, 
and ſtir -them continually ; when it is ready 
ts boil, put in halfa quarter of a Pint of 
Sack, and ſtir it till it run to a Curd, then 
ſtrain the Whey from it as much as may be, 


then beat four Ounces of blanched Almonds | 


with Roſewater, - then the Curd and 
beaten Almonds and' half a pound of fine 
C ogar into a Mortar, and beat them wel! :0- 
gether, then put it 'into Glaſſes and eat 't 


with bread, it will keep a Fortnight. 
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CCXXII. To make a Sack Poſſet with- 
\ out Milk or Bread. -- 


Takea Quart of Ale and: half a Pint of 
Sack, boil them with what ſpiee-you pleaſe, 
then take three, quarters of a ponnd of ſugar, 
and twenty Eggs, Yolks and | Whites well 
beaten and-ſtrained, then take four Qunces 
of Almonds blanched and beaten with Roſe- 
water, put them tothe Eggs, and putthem 
'0 the other things in the Poſnet upon the 
ire, and keep them. ſtirring, and when. it 
boileth up, put it into a Baſon, and ſtrew on 
beaten ſpice and ſugar ; you muſt alſo ſweet- 
it when the Eggs goin, | 


CCXXIH. 7p pr | e Figs and dry | 


To every pound of your large ripe En- 
glih Figs, take a pound of Sugar, and one 


{| Pint of Water, boil your Sugar and Water, 


and ſcum it, then put in your Figs and boil 
them very well till they are tender 6 clear 
boi! them very faſt, when they have beenin -- 
the Syrup a week, boil ſome ſugar to a Can- 
dy height, and put in the Figs, and when 
you 
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you perceive they are enough, lay them out 
to dry. 


CCXXIV. To pickle Muſhromes, 


Take them of one nights growth, and 
peel thei inſide, and outtide,- boil rhemin 
Water and” Salt' one: honr, then lay them 
our to cool, 'then make a Pickle 'of white 
Wine and whire Wine Vinegar, "and boil in 
it whole Cloves, Nutmegs, Mace, and Gin- 
ger lliced, and ſome whole Pepper , when 
tis cold, put, them into it, and keep them 
for Sauces 'of ,ſeyeral' Mears, and if you 
| would drels them to cat preſently, 'put them 
in a Diſh over a Chatingdiſth of Coals with- 
out any Liquor, andthe fire will draw out 
their natural Liquor, which you muſt pour 
away, then put 1n whgle Spice, Onions. and 
Butter, with a litrle Wine, and ſolet them 
ſtew a while, then ſerve it in. 


CXXV. 


Out 
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CCXXV. To preſerve whole Dninces to 
| look red. 


When they are pared and cored, put them 
into cold water , and for- every Pound of 
Quince take one Pound of Sugar, and a Pint 
of Water, make a Syrup thereof, . then put 
in your Quinces, and fet them-on a ſlow hire, 
cloſe covered till you ſee they are of a pood 
Colour and very tender, then take them our, 
and boil your Syrup till it will Jelly.-- 


CCXNVI. To make very good Marina. 
of @uinces to look red. © 


Weigh your Quinces and pare them, cut 
them in quarters and core then, and keep 
them 1n cald water, then” take- rheir weight 
in ſugar, and a little water and” boil it,. and 
ſcum ir, then put in your”, Quinces,” and fer 
chem on a flow fire, clofe covered; till you 
ſee ir of a good colour, then uncover it; and 
boil it up _ quick ri]! you find that it will 
jelly very well, 


CCXNVII 
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CCXXVII. To make M#5k, Sucar. 


Bruiſe ſix Grains of Musk and tie them jr 
a piece of Tiffany, lay it in the bottom 
a Gallipor, and then fill it with ſugar, and 
tie it up cloſe, when you have ſpent that fy. 
ar, put'in ſome more, it will be well perfu- 


CCXXVIH An exceBent way to mak; 


Syrup of Roſes 2 or of any other 
Flower, 


Fill a' SYver. Baſon three quarters full of 
Spring water, then fill it up with Roſe. 
Leaves or any other, and cover it, and ſet it 
upona pot of ſeething water one hopr, then 
ſtrain jt, and. put in more, and do in like 
manner, and ſo do ſeven times, then rake 
to every Pint, one Pound of Sugar , and 
make a Syrup therewith, _ 


11 
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CCXXIX. To dry Roſe Leaves, 


Pick your Roſes, and dry them upon the 
Leads of a Houſe in a Sun-ſhine day,» and 
turn them as you do Hay, and when they 
are through dry,keep them in broad mouth'd 
Glafles cloſe ſtopped. 


CCXXX, To Candy Flowers. 


Boil ſome Roſewater and Sugar toge- 
ther, then - in your Flowers being very 
dry, and boil them a' little, then Ntrewin 
ſome fine Sugar over them, and turnthem, 
and boil them alittle more, then take them 
from the fire, and firew ſome more ſu 
over them, chen rake them out and lay ther 
todry, and open them, and ſtrew ſagar ovet 


them, they will dry in a few hours in a 


hot day. * 


| ph. 
LS. > 
[ 
\ : 
af : 


I , % : * 
Oe EE Ce EEE tt” a 


b& *) 
LY > 
2 


144 _.- The Ladies Cabinet, © 
| Mio! 
de V 


CCXXXNI. The making of Sugar-Plattyit 
and cailing of it into Monlds, the 


Take one Pound of double refin'd Sugat 
beaten and ſearced, and three Ounces 0 
pure white Starch beaten- and ſearced , then 
have ſome Gum- Dragon ſteeped, in Roſe- 
water, and put ſome of it with the Sugar upe 
and Starch anda little of Ambergreece into Ro 
a Mortar, and beat them till they come toaf| it, 
perfe&t Paſte, you muſt alſo put ina little] an) 
white of an Egg with the Gum, thenÞto! 
mould it with ſearced 5ugar, then duſt your Gu 
Moulds with Sugar, then roul out your Paſte 

- * andJayitinto the Mould, prelling ir down] ( 
into every hollow part with your fingers, | 
and when it hath. taken impreſſion, knock 
the Mould on the edge againſt a Table and 

- Itwill come out, or you may. belp it with b); 

; _. the: point of your knife, if you find youff co 

have put in too much Gnm then add more w! 

Sugar, if too much Sugar then more Gur, | by 
work it up as faſt as you can, when they wi 

- come out of the Moulds trim them hand-Jj th 

'.- ſomely, if you would make ſaucers,diſhes, an 

of bowls, you muſt row! it out thin and put J it 

your Paſte into a ſaucer, diſh, or bow! for a 

Ps Mould, 
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Mould , and let them ſtand therein.til] they 
he very dry, then guild them on the edges 
efwith the white of an Egg laid round about 
the edge with a pencil, and preſs the Gold 
down with ſome Cotton, and whenit is dry 

Tbruſh off the ſuperfluous looſe Gold with 
ffltke foot of an Hare, and if yon would 
have your Paſte exceeding ſmooth, as for 
Cards or the like ,: then roy! 'yqur' Paſte 
{upon a ſlicked paper with a very ſmooth 
0 Rouling-pin, if you would colour any of 
af it, you muſt take the ſearced powder of 
e | any Herbs or -Flowers, firſt dryed, and.put 

ob when you beat it ina Mortar-with the 


CCXXXIIL To make Paſte of Al- | 


monds 


Q r: DD 


Take four Ounces of Yalenti« Almonds, 
blanched and beaten with Roſewater till it 
come to a perfect Paſte, then take ſtale 
white bread, grate it and (ift it and dry it 
by the fire, then = that to your Almends 
wih the weight of all mm fine Sugar, beat 
them very well, and put in ſome Spice Beaten 
and ſearced,then when it is a little g00), roul 
it out-, duſt your Moulds and- print it }, 
and dry-it in an Oven, you may if you 

| pleaſe 
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pleaſe put-the juice of a Limon into it when 
it is beating, you may make ſome of -it int 
Jumbolds, and tie them in knots and bake 
them'upon Buttered Plates, and when: th 
are baked, ice them over with Roſewater, Su. 
gar, and the White of an Egg , and 
them-into the Oven again for a while. 


-CCXXXIL. To make French Bicket, 
my "a & bh | 


> Take half a Peck of fine Flower, two 
Ounces of Coriander feeds , the Whires of 
tour Eggs, half a Pint of Ale Yeaſt, and 
as much water as will make it up into a tif 
Paſte, let your water be blood warm, theft 
bake it in a long Roll as big as your Thigh,M 
” Tet it be inthe Oven butone hour, - when it 
is two days old, pare it and lice it thin over- 
- thwart, then ice it over thin, and ſet it jnt0 
thr Oven to-dry. w_— 


- *COXXMIV. To make Ginger-bread; 


Take three ſtale Manchets grated and'(1t-- 
ed, then put to them half an Ounce of Ci. 
namoh, : as1much Ginger; half-an Ounce of 
Licoras and' Aniſeeds repether, beat vl] theſe 
and ſearce them, and put them in with half: 


Pound of fine Sugar, boil all rheſe together 


With 


with a quart of Claret, Rtirri 


in what ſhape you pleaſe. 


CCXXXNV. Another ſort of Gingere 
bread. 


Take half:a Pound of ſweet Almonds, 
blanched and beaten, half a- Pound of fine 
Flower firſt dried in an Oven, one Pound 
of fine ſugar , what ſorts of Spices you 
pleaſe, beaten and fearced, and alſo Seeds, 


il er and Sugar together, and ſo bake 
8 what thape you pleaſe, 


CCXXXVII To make Puff-Paite, 


it in 


Take a quart of the fineſt Flower, the * 
Whites of three Eggs, and the Yolks of + 
two, and little cold water, make it'imto 2 7 
then roul it abroad rhin, then 
lay onlitrle bits of. Butter, and fold it over |! 
» and lay'0n- -; 


perfeR Paſte, 


again, thendrive it abroadagain; ; 

more Butrer, and then fold it over and K 

do ten tiraes, make it up. for your ule, 
H 2 ; 
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them conti-  * 

nually till it come to a ſtiff Paſte, then when + 
iris almoſt cold, mould it on a Table with -: 
ſome ſearced Spice afd Sugar, then bake it 


nll beat all theſe rogether with two Eggs, . both 4 
WM Yolks and Whites, then mouldic with flow- 2 


fl 
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{ -put your Fruit or meat: therein :and bake, 


.CCXXXVII » Another way for | Puff- 
| Paſte. 


Take fine Flower half a Peck, the Yolks 
of. &ve Eggs and one White, one. Pound 
of Butter, halfa Pint of Cream, and a lJit- 
tle fair water, break your Butter in little 
Bits, and do not mould it too much, but 
xoul # abroad 1{o ſoon as you can, and let 
the 'Butter be-ſeen-in ſpots, for that will 
-maake +it hollow-when it.comes into the O- 
.ven, then put in your Meat-or Fruit, . and 
«cloſe it over, and.waſh -it over with the 
Yolk of an Egg and Cream. beaten together, 
uft when you ſet itintothe-Oven ; let your 
Oven be quick, but do not let it ſtand too 
Jong, for that will ſpoil it, 


CCXXXVIII To make ſhort Paite with- 
| out Butter. 
' Bake yourFlower firſt, then take a quar! 
-of ir, and the Yolks of three Eggs and a pint 
'.of Cream, two Offnces of fine ſugar, .and a 


-licrledale, and ſo make it into Paſte, 
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CCXXXIX. To Candy whole Spices with 
a hard Rock.Cgndy, 


| Take one Pound of fine ſugar, and eight - 
ſpoonfuls of Roſewater, and the weight" of 
lixpence of Gum. Arabick thatis clear, boil 
them together till a drop will run as ſmall as 
2 hair, then-put it- into an earthen Pipkin, 
and having:.before ſteeped your ſpices one 
night or two-in Roſewater, put your ſpices 
into the Pipkin, and op it up cloſe that na 
Air get in , keep it in a hot place three 
weeks, then break your Pot with a Hamg- 
mer. 

Thus you may do with preſerved O ranges 
and Limons, any kinds of Fruits and-Flow- 
ers, or Herbs it you pleaſe. 74 


CCXL. To make a very fine Bicket... 


Take half a Pound of ſearced Sugar, the 
Yolks of ſix Eggs, a little ſearced Spice and 
Seeds, and a little Ambergreece or Musk, 
your Eggs muſt be very hard, then pur all 
theſe into a Mortar, and beat them to a 
Paſte with a little Gum Dragon ſteeped in 
Roſewater all night, then mould it up with 
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fine Sugar; and make it into pretty Fancies, 


and dry them in a warm Oven. 


CCXLI. To make Oranee, or Limon 
or Citron Bicket; 


Take either of theſe preſerved and waſh- 


ed from their Syrnp, 


at them well in 2 


Mortar, and then.put in a little Gam Dra- 


on as before, beat them again together till 
it be a perfe& Paſte, then mould it up with | 
r ſearced, and make them up in what 


thape you pleaſe and dry it, 


CCXLII. To make Bicket of Potate- 
Roots or Parſneps. 


Take their Roots boil'd very tender, and 


gon ay 


bext them in a Mortar with their weight of 
ſearced 


Sugar, then put in a little Gnm Dra- 


dry them. 


e, beat them to a Paſte, and 


CCXLIE. 


' mould them up with Sugar ſearced, and | 
make them vp in what thape you pleaſe, and 
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CCXLII.7o pickle Oranges or Limone, A 
taught me by a Seaman, 


Take thoſe which are free from any ſpots, 
and lay them gently in a Barrel, then fl up 
the Barrel with Sea-water, and ſo cover 
yur Veſlel cloſe, for want of Sea-water, 
you may rake fair water, and make it {6 
ſirong with Bay Salt, that it will bear an 
Egg, and put to them 1n like manner. ®: 


CCXLIV. To keep Grapes freſh and 
green, taught me by a Sea- 
Captain, 


Take your faireſt Grapes without any 
M8 blemiſh, then lay ſome Oats ma Box, and 
| thena Lay of Grapes, and then more Oats, 
and fo do till you have laid all in, then coves- * 
the Grapes well with Oats, and cloſe your 
Box faſt that no Air get in. | 


CCXLV. 
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+. CCXLV, To dry Grapes to keep longer . 


Take your beſt Cluſters and hang them 
upin a Room upon Lines, and be ſure you 
do not let them touch one another, they will 
. Keep four months. 


 CCXLVI. To maker Marmalade of O= | 
ranges Or Limons, 


Boil the Rinds-of them in ſeveral Waters 
till they be very tender,bear them ſmall with 
their weight of Pippins, then take the 
weight of all in fine a, and toevery | 


Pound of Sugar a Pint of Water, boil your 
Water and Sugar together, and make a Sy- 
rup, then put in your Pulp, and boil ita 

good while till it beclear, then put in the | 
3 Faice of ſome Orange and Limon, ſo muck 
as will give it a fine taſte, then boil ir a lit- 
. tle longer till you ſee it will Jelly very well, 
then put it into Glaſſes, and keep itin a | 
reaſonable warm place, rhis is very Cordi- 
al, and ftoppeth Rheum, 


CCXLVIL 
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CCXLVIIL. To make green Ginger 
welt, 


um Take one pound of Ginger, and ſteeprir 
l] in Red-Wine and Vinegar equally mixed , 
let it ftand ſo cloſe covered twelve daies, and © 
twice every day ſtir it up and down , then + 
= © take twoquarrs of Red-Wine and as much 
Vinegar, and boil them together a lire 
while, then put in three pounds of Sugar 
and make a Syrup therewith , then put in 
your Ginger and boi] it a while, then' ſet it 
by till the next day , ſo boil it every day'a 
little, rill it be very clear , and ſo keep tn 
the Syrup. | ot 


| i CCXLVIIL To make 4 Salad of. Lie. 
mons. ha phey 


% 'S ww CCD ww Gy 


Take the rinds of :Ltmons' cut-m halves, 
and boil them in ſeverat* waters till they are 
very tender , then rake Vinegar, Water and 
Sugar, and make a Syrup , then pur tn'your 
Limqns,, firſt cut as you would an Apple-: ' 
paring , round and round till you come at 
the top, boil-them a while in the Syrup, then 
ſet them by till the next day, then boil 
them again a little ,, and fo: do 311i] "Et N; 
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they be clear, and: the Syrup thick ; when 
you ſerve them to the Table, waſh them in 
Vivegar, 


_  CCALILX. To Stew Prunes without fire. 


Take your largeſt Prunes well waſhed, | 
and. put them-into a broad mouthed Glaſs, 
then pat to them ſore Claret. Wine, and 
whole Spice, and cover your Glaſs. very 
well, and ſer it in the Sun ten days or more, 
and they will eat very finely ; you muſt al- 
mas a little: Sugar into the Glaſs with 

Mm. 


GCL. To- make Syrup of the Juice of 
Citrons or Limons:; 


n 


 . "Take the Juice of either of them, and 


put twice the weight of fine ſugar therein, 
put it inte long Gallipot, and ſet thar pot 
ito a Kettle of boiling water, till you ſee } 
they be well incorporated, then take it out, 

and when it. is.cold put it up. 
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CCLI.- To make Punch, 


Take one. Quart of Claret Wine, half 
re, © aPint of Brandy, and a little Nutmeg gra» - 

ted, a little Sugar, and the Juice of a Ly: 
d, # mon, and ſo drink it. 


0g CCLIL To make Limonadbo. 


c, Take one: Quart of Sack, half a Pint of - 

l- & Brandy, half a Pint of fair Water, the-- 

hn Juice of two Limons, and ſome of the Pill, 
ſo brew them together with Sugar and-drink 


f | CCLIL'7T; make Paſte of Pomewaters, . . 


Take your Pomewater Apples,” and put++ 

(' Y them ina long Gallipor, and ſet thar Pot in-* 
» | aKettle of boiling water, till your Apples-- 
| are tender, then pare them, -and cit theme 4 
* | from the Core, and beat them in a Mortar -* 
, very well, . then take dirty in. fing-” 
Sugar, and boil it to-a Candy height wah + - 
alittle water, then put.in your Apples; and + 7 
boil thery till it -will come fromthe bottom <2 
of the Poſner, when it is almoſt cold mould * - 
it with ſearced Sugar , and make ut in Cakes: + 


uddry them . "tl 


I 
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ECLIV. To make Syrup of Rasberries, 
or of other Fruits, as Grapes, 
or the like. 


Take the juyce of your Fruits and the 
weight thereof in fine Sugar, mix them 
rogether and put them into a Jong 
Gally-pot, and ſet that pot into a Kettle of 
{ecthing water, and when you ſee it is enough 
- }:t it co0l, and then put it up, after you 
have ſtrained out your juyce , you muſt let 
it ſtand to ſettle three or four daies before 
your put the o_ into it, and then take 
only the cleareſt, this is exceeding good and 
comfortable in all Fevers. 


CCLIv. 7 0 make a Candle for a "* 
body both pleaſant and comfortable. 


Take a quart of white Wine , and boil 
it a While with a Blade of large Mace, and 
a little whole Cinamon, then take four 
Onnces of ſ{yeet Almonds blanched and 
- beaten with a little Roſewater, then ſtrain 
your Almonds with the Wine, and ſet it 0+ 
ver the fire again, and whe it is ſcalding 

| "" + Wot, 
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hot, putin the Yolks ef four Eggs, and as 
much Sugar as you think fit, 


CCLV. How to cover all kinds of ſeeds, 
or little pieces of Spices, or Orange” 
or Limon Pill, with Sugar for Coms' 


fits 


Firſt of all you muſt have adeep bottom 
ed Baſon of Braſs or Latin, with two cars of 
Jron to hang it with two Cords, over ſome 
hot coals. | 

You mnſt alſo have a broad Pan to. put 
Aſhes in, and kot Coals upon them. 
| You muſt have a Braſs Ladle to let run the: 
Sugar upon the Seeds. "304" 48 

You mult haye a Slice of Braſs to ſcrape 
aw$y the Sugar from the fides of the hang-  - 
ing Baſon if need be. 4 

Having all theſe things in readineſs, do as” 7 
followeth ; "a 

Take fine white Sugar beaten,and let your 
ſeeds and Spice be dry then dry them again 
in your hanging Baſon : 

Take to cvery two pounds of Sugar one 
_ of a pound of Spices or Seeds, or 

uch like, 4 
If it be Aniſceds, two pounds of Sugat 
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to half a pound of Aniſceds, wilt be e-: 
 nough. 

Melt your Sugar in this manner , put in 
three Pounds of ſugar into the, Baſon, and 
one Pint of water, ſtir it well till icbe wet, 
then melt it very well and boil it very ſoftly 
natil it will ſtream from the Ladle like Tur- 
pentine,..and not drop, then let it ſeeth no 

|| more, bug Keep it upon warm Embers, that. 
Il i may run from the Ladle upon the ſeeds. 
| Move the ſceds in the hanging Baſon ſo 
faſt as you can or may, and with one hand, 
i eaſt on half a Ladle full at a time of the hor 
i ſugar, and rub the ſeeds with your other 
hand a pretty while, for that will make them - 
take the ſugar the-berter ; and dry them well 
aſter every Coat. 
: Do thus at every Coat, not only in mo-- 
ving the Baſon, bur a}ſo with ſtirring of the. 
Combhits with the one hand, and drying the 
” fame, in evrey hour you- may 'make three 
pounds of Comtfits ; as the Comfits do in-: 
' ercaſe in bigneſs, ſo you may take more. 
w imyour Ladle to caſt on: . 
for plain Comfits, let your ſugar be 
of a light decoction laft, and of a high deco-+ 
Aion firſt; and not roo-hot. 
-- © For criſp and ragged Comfets,make your 
-- decotion ſo high, as that it may run from 
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the Ladle; and let it fall a foot high or more 


from the Ladle, and the hotter you caſt on + 


your ſugar , the more ragged will your. 
Comfits be, alſo the Combits will not rake 
ſo much of the ſugar, as upon a light decotE 


on, and they will keep their edneſs- - 


long ; this high deco&on mult ferve for 
eight or ten Coars, and put on atevery time. 
but one Ladle tull. 
A quarter:of a pound of Coriander ſeeds, , 
and rhree pounds of ſugar, will ſerve for ve-- 
ry grear Combis. 
$ce that you keep your Sugar inthe Ba» 
ſon always in good temper, that it burn not 
 mLumps, and if at any time it be too high. 
boiled, put in a ſpoonful or rwo of water, 
and keep it warily with your Ladle, and let 
your fire be always very clear, when your 
Comfits be made, .ſet. them in Diſhes upon 
Papers in the Sun or before the Fire, or w- 


the Oven after Bread is-drawn, for the ſpace - . 
of one hour or rwo, and” that will make - | 


them look very white... 
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CCLVI. To maks a fine Cullis or Jelh,. 


Takea red Cock, ſcald, waſh, and dreſs 
him clean, ſeeth it in white wine ox Rheniſh 
wine, and ſcum it clean, put in a Pint of 
thick Cream to ir, then put in whole Spices, 
_ and Roſewater, and boil them toge- 
ther. 


CCLVIIL A white Jelly with Almonds. 


Take Roſewater and Gum Dragon firſt 
ſteeped, or Ilingla(s diflolved, and ſome Ci- 
namon whole, ſeeth theſe together, then 
take-one pound of Almonds blanched and 
beaten with Roſewater, then put them in 
and feeth them wivh the reſt, ſtir them al- 
ways, - and when it is enough, ſweeten it to 
your taſte, and when it is cold eat ir, 


CCLVIIL To make ſweet Cakes wilhent 
Sugar, | 


Walſh ſome Parſhep roots, ſcrape them, 
andlicerhem very thin dry them in a Dith 
in an Oven, and beat them to a Powder, mix 
them with an equal quantity of fine Flower, 
mix them with Cream , beaten Spice =_ 
t, 
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Galt, and ſo make them and bake them. 


CCLIX. To keep Roſes or Gilliflowers 
very long. | 


Take them when they are very freſh, and 
in the bud, and gathered very dry, dipthem 
in the whites of Eggs well beaten, and pre- 
ſently ftrew thereon ſearced ſugar, and put 
them up in Inted Pots, and ſet them in a cool 
place, in ſand or gravel, and with a Fillip of 
your linger at any time you may ftrike off 
the cs and you will haye the Flower freſh 
and fair, $: 


CCLX. How to keep Walnuts long freſh - 
and good. 


Make a Lay of the dry ſtampings of Crabs 
when the Verjuice is preſſed forth, then a 
Lay of Walnuts, and then Crabs again, till 
all be in, then cover the Veflel very well, 
and when you eat them, they will be as 
though they were new gathered. 


_CCLXI. 
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'CCLAI. 7; 0 pickle Duinces, 


( 
Put them into a Veſſel, and fill up the 
Veſſel with ſmall Ale, or white Wine Lees, 
which is better; and cover your Vellel well 
that no Air get in, [ 


CCLXII. To keep Artichokes. 


-. Take your Artichokes, and cut off the 
ſtalks within two inches of the Apple, and 
of theſe ſtalks make a ſtron Decoriicg 
ficing them into thin and ſmall pieces, and 
boil them with warer and fait , when itis 
cold, put in your Artichokes, and keep them 
from the Air. 

When you ſpend ther, lay them firſt in 
warm water, and then in cold to take away 
the bitterneſs, 
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CCLXHIF To make Clove or Cinas 
201 Sugar, 


Put ſugar in a Box, and Jay Spices a- 
mong it, and cloſe up the Box taſt, and in 
ſhort time it will ſmell and taſt very well. 


CCLXIV. To make Iriſh Aquavite. 


Take to every Gallon of good Aquavirz, 
two Ounces of Licoras bruiſed, two ounces 
of Ariſceds bruiſed, let ther Nand {iz aays 
in a Veſſel of Glaſs icloſe ſtopped , then 
poure out as much of it as will run. clear, 
diſſolve in that clear fix great ſpoonfus 
of the beſt Molafles, then pur it into ano- 
ther Glaſs, then adde to ic ſome Dates and 
Raifins of the Sun ſtoned ; this is very - 
200d for the Stomach, | | 


164 The | Ladies Cabinet, 
- CCLXV. To diftill Roſes ſpredy, 


Stamp your Roſes in a Mortar with 1 
little - Roſewater, and then. diſtill them: 
This way will yield more water by much 
than the common way. | | 


CCLXVI. To make Scotch Brew, 


Take a Manchet and pare off the cruſt, 
then ſlice it thin and whole round the Loaf, 
and Jay theſe ſlices into a deep diſh croſs 
wales , one ſlice lying upon the edge of 
the other a little , that they may lye quite 
croſs the diſh, then fill it up with Cream 
and put whole Spice therein, ſo et it 
over a Chafing-diſh of 'Coals very hot, 
and” alwaies caſl the Cream: all” over the 
Bread with a ſpoon till all be ſpent , which 

' will be above an hour, then take ſome 
Sack and ſweeten it with Sugar , and 
pour all over it, and ſerve it to the Table, 
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CCLXVIL. To rncke fine Black-Pud- 


dings. 


M:f Take the Blood of a Hog, and ſtrain 
h Fi, and let it ſtand to ſettle, putting in 2 
- | little Salt while it is warm , then pour 0 

the water on the.top of the Blood, and put 

ſo much Oatmeal as you think fir , let it 
\\ ſtand -all night ,- then put in eight, Eggs 
g | beaten very well, as much Cream as you 
p think fit, one Nutmeg or more 'grated', 
7 ſome Pennyroyal and other Herbs ſhred 
” | ſmall, good ſtore of Beef Sewet ſhred 
© ff rery fivall, and a little more Salt, mix 
" | theſe very well together, and then have 
* | your Guts -very well ſcoured, and ſcrape! 
» | with-the back of a Knife, fill them 
” | not toofull , then when you have tyed them 
' | it, waſhthem in fair water, and let your 

water boil- when they -go in, then, op 
them half an hour,, then ftir chem wi 
the handle of a Ladle'and take them up and 
lay them upon clean ſtraw. - and .prick 
them with a Needle, and when they area 
little cool put them 1nto the boiling water 
2pain, and boil.checa till they are enough. * 
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CCLXVIIL To make the beſt Almont- 
Puddings. 


Take a quart of thick Cream and boil it; 
While with whole Spice, then put inhalf4 
pound of {weet Almonds blanched and be 
en to a Paſte with Roſewater, boil theſe to- 
gether till it will come” from the bottom of 
the Poſnet, continually ſtirring! it for fear 
it burn : 42T, 

Then put it out, and when it is cool, put 
1n twelve yolks of Eggs, and/ſix White, 
ſome Marrow in big Bits, or Beef Suer ſhred 
Tmall, as niuch Sogar as you think fit, then 
AN your Guts being clean ſcraped ; you 
May colour {ome of rhem if you pleaſe, and 
| into ſome pur plumped Currans, and boil 
them juſt as you do the other, 


CCLIX. To maks a Rice Pudding to 


ahe. 


_* Take three Pints of Milk or more, and 
.pjit therein a' quarter of a pound of Rice, 
clean waſhed and picked, then ſer them 
ver the fire, and 'tet them -warm together, 
and often ſtir them with a wooden Spovn, 
becauſe that will not ſcrape too hard at the 
| Z | boutiom, 
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bottom, to make it burn, then let it boil +4 
til irbe very thick, then: take it off andlet *] 
it cool, then put in alittle Salt, ſome beaten 
Spice, ſome Raifins and Currans, and ſome 
it © Marrow, or Beef Suet ſhred very ſmall, then 
fa @ butter your Pan, and ſo bake it, but not tas 
eats much. | | 


off CCLXX. To make 4 Pudding of wild 


ear Curds. 


ont | Take wild Curds and Cream with them, 
s, | put thereto Eggs, both: yolks and whites, 
d | Roſewater, Sugar, and braten Spice with 
en fl forme Railins and Currans, and ſome Max- 
on & cow, and a little ſalt, 'rhen butter a. Pan, 
nd and bake it, - | "Y oh 


CCLXXI, To make Pudding of Plumts 
——_ 


Slice your Cake into ſome Cream or 
Milk, and boil it, and when it is cold, put 
df Eggs, Sugar, a little Salt and ſome Mar- 
e, | 19, fo butter a Pan and bake it, or fall guts 
0. ith it, 
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CCLXXUL To #wake Bisket Pudding, |( 


| Take Naples Biskets and cur-themint 
Milk, and boil it, then put in Egg, Spice 
Sugar, Marrow, and a little-Sajt, and-{g 


boil it and bake it. 


| 

ne 

CCLXXII. ' To make «4 dry Oatmull | 

Pudding. 1 

A | 

Take your, Oatmeal well picked, and put: 

into it a little ſalt, ſome Raiſins and Cur#] 

rans, and ſome beaten ſpice, and good ſtor} 

of Beef Suct finely ſhred, ſo tie ir up hard 
1n a Cloth, and let your water boil when 
you put it in, and let it boil very well; i 
you would butter it, then leave out the Sy- 


et; and if you would jeave out the Fruit, 
then put in ſweet herbs good ſore. 


*COLXXUIL 


CCLXXIII. To. arake Almond Pud- 
dings a different way from the | 
* © other, 


me, 
into 


DICE | 
ys Take two Manchets and grate them, thet 
'U cald them in ſome Cream, then putin ſome 
Almonds blanched and beaten as you'do'o- 
"| ther, with Reſewater, ler there be abour 
mel half a Pound, then put in eight Eggs. well 
beaten, ſome Spice, Sugar, Salt and Mar- 
row, and having your Guts well itowred 
d put} and ſcraped, fill them, bur nor too full, and 
Cur-ſ| boil them as you do the orher, or-bake it if 
ref you pleaſe ; Currans will do well in it. 
whe CCLXXIV. To make a Duaking 
l; i "7;  o—_—_ 


Take Grated Bread, alittle Flower, Sw. 
gar, Salt,” beaten. Spice, and ſtore'of Fggs 
well beaten, mix theſe well, and beat them 
together, then dip a clean Clorh in hot wa- 
ter, and flower it over, and let one hold ir 
1{ at the four corners till you pur it in, ſo tic it 
up hard, and let your Water boil when you 
put it in, then boil it for one hour, and 
ſerve it in with Sack, Sugar and Butter, 


b _ CCLAXV. 
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CCLXXVI. To make good Duepling 


Take ſome Flower and a little falr, and 
little Ale-Yeaft, and ſo much water as wil 
make it into a Paſte, ſo let your water boj 
when you do pt them in ; boil them but 
little while, and then Butter then, 


CCLXAXVI. Another way to wall E 
Dumplings, 


Take half a guarter of a Peck of Flower, 
.and one Egg, yolk and white , half a Pound 
.of Butter broke in little Bits, mix ther to- 
gether with ſo much cold milk as will mak 
-t up, do not break your Buttes/too ſmall 
for then they will not flake , make then 
up like Rouls of Butter, and when your 
water boils, pur them.in, and do not * 
them 400 much, then Butter them. 


CCLXXIN 


ll CCLXAVII 4nother why to 'maks 
© Dumplings. 

7+. Take: Flowes;and temper: it very light 

with Eggs, Milk, or rather Cream, beaten 

Spice, Salt, and a little Sugar, then wet a 

Cloth inchot. water, and flower it, and fo 

boil it for a Pudding, or elſe inake it pret- 


| ty ſtiff With the: Flower anda little grated , 
\Bread, -and fo''boil, them. for no, ear 


then butter them and ſerve them ing! ;-.:. 


4 
CY 


- CCLXXIX, 7, 0 Make a green Puddivg ; 


to Brtter. 


Takea-Quart.of Creami and boil ir, then - 
ut in twelve Eggs, yolks and whires well 


beaten, and one. Manchet grated ſmall, 4 


little ſalt, beaten-ſpice,/ and ſome Sugar :. 
Then colour it well with ſome Jwce of 
Spinage, or if you will have it yeHow,colour 
it with Saffron, ſo . boil it in a wet Cloth 
fowred as betore, and ferve it in with Wine, 
Sugar and Butter, and ſtick it with blanch- 
ed Almonds ſplit in halves, and poure the 
ſauce over it, and it will look like a Hedg- 
hog. 
Yon may at ſome time ſtick it with Can- 
1 2 died 
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cied Orange Pill or Limon Pill, or Eringg 
Roots'Candted, you may ſometimes ſtrew 
on ſome Caroway.Comfits, and if yeu will 
bake it, then put in' ſome Marrow , and 
ſome Dates cut ſmall, i.rhus you: have; many 
'Puddings taught in one.) 7 7 4 


\CCLXXX. To.mrake a Pudding of a 
Hogs LIUey, L«. 707 FINN 

Take your I iver and:boil it in water and 
ſalt, but not'too much; . 

Then beat it fine in a Mortar, and put to 
-1r one Quart of Cream, a little Salt, Roſe- 
Water, Sugar, beaten Spice and Currans, 
with fix Eggs. beaten very well: mix it well, 
\ Andif you bakeit, put in Marrow, or 
if you boil it in Skins. 

Butif you boil it in a Cloth, then leave it 
«Out; and Butter it when.itis boijed. 


CCLXXX, 
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CCLXXKXL. To make 4 Rabberry Fud- 
nd ding. 


ay Take a Quart of Cream and boil ir 
' Þ with whole Spice a while, then put in ſome 
grated Bread, and cover it off the Fire, that 
Y may ſcalda little ; then pnt 1n eight Eggs 
If viel! beaten, and ſweeten it with Sugar , 
\ W thenput in a Pint or more of whole Rekine 
td ries, and ſo boil-irin'a Cloth, and take heed 
you do not boil1t too much, then ſerve ir1n . 


0 with Wine, Butter and Sugar. 

ſe You may ſometimes leave out the Raſ- 

"» | berries, and put in Cowſlip Flowers, or | 
- Goosberries. « 
: | CCEXXMXII. To make 4 Calves foot 

| "Pudding. . 


Take thoſe which are tenderly boiled and 
ſhred them ſmall with Beet-Sewet, then put 
to four Feet one quart: of Cream and eight 

A, Eggs well beaten, a little-Salt, ſome Roſe- 
water and Hugar, ſome: beaten Spice, and 
one Pound of Gurrats;. Mix all theſe well 
together, and boil it or bake ir , but if you 
would Butter it, rh:n do not put in Sewet. 
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CCEXXXIII. To' make a Pudding 1 


roſt. 


Take a Pint of Cream, feald a little gra- 
ted Breadin it, then put/in three Epgs beat- 
en, a little Flower, ' Currans, beaten Spice, 
Sewer, Sugar and Salt, with ſome Beef Sew. 
et finely ſhred,” make''it pretty ſtiff, and 
wrap it in a Lambs Caul, and roſt it on1 
Spit with a Loin of Lamb, if you pleaſe, you 
may put ina little Roſewater. _ 


CCLXXXIV. To make Cream of di- 


vers things. 


Take a quart of Cream and boil it a 
while, then put in eighr yolks of. Eggs, and 
ſix Whites well beaten, purthem in over the 
Fire, and ſtir them left rhey turn, then 
when it is almoſt enough, put in ſome Can- 
died Eringo Root, Orange or Limon Pill 
Candied, and cut thin,” preſerved Plums, 
without the Stones, Quince, Pippin, Cher- 
ries, or the like; if you do rior like it {0 
thick, pur fewer Eggs intoit. * 


4. is <a A i. Yeo tur 
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| CCLXXXV. To make Cream of Arti- 
choke Bottoms. 


Take a quart of Cream and bojl it with 
alittle whole Mace a while , then have your 
Artichoke Bottoms boiled very tender, and 
bruiſe them well in a Mortar , then put 
them into the Cream, and boil them a while, 
then put in ſo many yolks of Eggs as, you 
think fir, and ſweeten it to your taſte; 
when you think it 1s enough, poure it out , 
and ſerve it in cold, 


CCLEXXVI. To pickle Barberries, 


Take your Barberries and pick out the 
faireſt Bunches of them, then take the Re- 


fuſe, and with ſome Water and" Salt,, fo 


ſtrong as will bear an Egg, boil them to- 
gether for halfan hour or more, then lay 
your fair Banches into a Por, and when the 
Liquor is cold, poure it over them, 
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CCEXXXVII. To pickle French * 


Beans, 


Take them before: they be too 01d, and 
boil them tender, then put them into a pic- 
kle made with Vinegar and Salr, and ſo keep 


rhem ; 16 1s a very good and pleaſant Sal» + 


lad. | 
CCLXXXVIIL. To pickle Opfters. 


Take your great Oyſters, and in opening 
them ſave the Liquor, then Rrain it from 
drols, add to i ſome White-Wine, and 
White Wine Vinegar, and alittle Salt, and 
10 letthem: boil rogether a while ,- putting 


- 41 whole Mace, whole Gloves, whole Pep- 


-per, ſliced Ginger, and quarrered Nutmegs, 
.with a few Bay leaves; when the Liquor 
-is boiled almoſt enongh, put in your Oy- 
ſters. and plump them , then Jay chem out 
to cool, then put them into a Gally-pot or 
Barrel , and when the Liquor is cool, pour 


=. it over them, and keep them from the 


- Ayr. 
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CCLXXXIX. To make the bt ſort of 
AHuſlard, 


Dry your Seed very, well, then beat it. 
) If by little. and little 'at a time 1n a Mertar, 
and (iff. it”, then- put the Powder into a 
Gaily-pot*, and Wet it with Vinegar very 
well, then put in a whole Onion , pited 
but not cut, a little Pepper beaten, a little 
Salt, and a lump of ſtone Sugar. 


CCXC. Another ſort of Muſtard, =: 


Dry your-Horſe-Raditk Rootsinan Oven 
very dry., then; beat theny to: Powder and: | 
iff them 4! and when you-would:uſeany , , 
WE wet it with Wine Vinegar /-and ſo.1t-will- ; 
rather be better than the other; | 
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CCXCI. Jo keep boiled powdered Beef 
long aſter it 3s boiled. 


When your Beef is well powdered, and | 

boiled thurowly, and quite cold , wrapit 

- up cloſe in a linnen cloth, and then a wool- 

len one, and ſo keep it in a Cheſt or Box 
irom the Air, | 
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_ CCXCII. To make Clouted Cream. 


Take three Gallons of 'new Milk , ſetit 
on the fire and boil it, then pur in two 
(pets of .Cream, and ſtir it ? ne for 4 
while oves the fire, then pour itout into 
ſeveral pans, and cover it till the next mor- 
ning , then take it off carefully with a 
Scimmer , and put it all into one diſh one 
upon another, theti cat it with Wine and 
SUSare 


CCXCl, 
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CCXCIII, 4 excellent damark, Pow- 
der. 


Take of Orrice half a Pound, Roſe 
leaves four Ounces, Cloves one Ouuee , 
Ligmam Rhodium two Ounces, Storax one 
” | ounce Ge an half, Bexjamzin one ounce and an 
* half, Musk and Civet of each ten Grains, 

veat thera aJrogether groſly, ſave the Roſe 
leaves you muſt put in afterwards.. This is 
a very fine Powder to lay among Linnen. 


The End of the Firit Part. 


The SECOND PART of the 
QUEEN-LIKE CLOSET ; 

Having an Addition of what hath 
already been treated of , and di- 


reing a very true & excellent way 
for all manner of 


COOKERY, 
BOTH 
Fisn, Flesn & PasTry. 


Shew:ng the true Seaſoning of all things for 


COMPLEAT TABLES. 


Alſo all Kinds of SAUCES and PICKLES ' 
in a very breyious Way. 


Here 15 to be noted, that in divers of theſe 
Receipts there are DireEions for two or three 
leyeral Things in one, not confounding the 
Brains with multitudes of Words to little or no 
purpoſe, cr vain Expreſſions of things which are 
altogether unknown to the Learned as well as the 
Isnorant ; this is really imparted for the good of 
altie FEMALE SEX, 


he OR 


Ey Hannah Walken, alias Chaloner. = 


——_— 


. Londop, Printed for R. L, 1670, 
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Ladies New Cloſet. 


OR RATHER 


Rich Cabinet. 


——a——— 


The SxconD PART. 


— 


A 


—— v 


| 1. To make Elder Vinegar, and toco= | 
lour it. | Fi 

Ake of your beft white Wing. Vi- | 

negar, and put ſuch a quantity of 

ripe Elder Berries into it as you 

ſhall think fir, in a wide month'd 


Glaſs, ſtop it cloſe, and ſet it in; the Sun for 
about ten days, then pour it out gently into 


TT —m—_—_— 
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another Glaſs, and keep it for your uſe, 


thus you Oar make Vinegar. of Red oy 
Cowſlips, Gi overs, or the ke, | 


Il. To make ASE HTIl Brown 
or White, bu White is beſt, 


Take what quantity you pleaſe of Spring- 
Water, and make it fo ſtrong "with Honey, 
that it will bear; an Egg, then þoil it very 
well, till a good part be wafted, and put in 


cO1t boiling, x good quantity of \ whole Spice 


Roſemary , Balm , and other cordial and 
pleaſant Herbs or Flowers. 
When'it is very well botled,fer-1t ro. coo], 


it bein "S ſtrained (yom the-Herbs, and the 


Bag 0 Spices taken our , 

\When it is almoſt cold, put ina little 
Yeaſt and bcat it well, then put it into Vel-, 
fels when it is quite Told; and: DR Bag 
of Spice, and when-it hath-ſtood a few days, 
bottle it up ; if you would have it xed, you 
maſtput- e Hot: IDE Alt Wo it 
eat ve Water MLT. by 


ſ 
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I. fo #ake Coller'd Beef" 


Take 4 good Flank of Beef, and lay it in 
Pump water and falt, or rather Saltpeter 
one day and one night, then take Pepper, 
Mace, Nutmegs,' Ginger- and Cloves' with 
a little of the Herb called Tarragon, beat 
your Spice, . ſhred your Tarragon, and min- 
gle chele with ſome Sewet beaten ſmall, and 
ſtrew apon your Beef, and. ſo-rowl it up, 
and tie it hard; and bake it in a Pot with 
Claret Wine and Butter, let the Pot be co- 
vere cloſe, 6c ſomething in the Pot to keep 
the Meat down 1n the Liqnor that it may 
not ſcorch, ſet it into the Oven with Houſ- 
hold bread, and when it is baked, take it 
out, and let it cool, «then. hang it up one 
night in the Chimney before you eat jt, and 
lo as long as-you pleaſe, - 7 1 9 

Serve it .in- with Bay Leaves, and cat ir 
with Muftard and Sugar. 
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IV. To: make Almond Puddings with 
French Rolls or Naples Bickets, 


Take a-quart of Cream, boil it with 
whole Spice, then take it from the Fire, and 
put-Mm-three Naples Biskets, or one Penny 
Frerich Rol ſliced thin, and cover it up to 
ſcald z when it 1scold, put in tour Ounces 
of ſweet Almonds blanched, and beaten 
with Roſewater, the Yolks of eight Eggs, 
and a little Marrow, with as mnch Sugar as 

ou think fit, and. a little-Salc ; you inay 

ofl ir, or bake'ir,. er put' it into Skim ; if it 
be boiled or baked, put Sugar on it when 
you ſerve it in, 


 V. To make Barly Cream. 


Take two Ounces of French Barly, and 
| boil itin ſeveral} Waters, then take a quart 
of Cream, and boil/it with whole Spice, 
put in your Barly, and boil them together 
very well, 

Then put in the yolks of (ix Eggs wel 
beaten, and as much Sugar as you think fit; 
ſtir them well over the fire, then poure it 
out, and when it is cold ſerye it in, thus 
you may make Rice Cream, only do - 


OD, Xx. * ww mx. a _ DP” ET UT CEE. 
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hoil that, but a very. little in Milk, before 
you put it into the Cream, + AV 


VI. To wake Cheeſeake:. 


Take four Gallons of new Milk, ſet it 
with a little Rnnner, and when It is come, 
break it gently, and whey it very well, then 
take ſome Mancher, firſt ſcalded wellin new 
Milk, let the Milk be thick with it, and 
while it is hot, put in a quarter of a pound: 
of freſh Butter, and ſtir it'in, when it is 
cold, mix that and your Curd together very 
well , rhen 'put in one Pound and. half of 
plumped Currans, ſome beaten Spice, a ve- 
ry little Salt, Roſewater, and the yolks of 
aght Eggs, half a Pint of Cream, and a 
little Sugar, mix them well: together, then 
make ſome Paſte, with Flower, Butter, the 
yolk of an Egg and fair water, and roule ir 


our thin, ' and* ſ@ bake them in bake-pans, 
and do nor let them ſtand too tong in the 


Oven, 


- 
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vil. yy way for Cheeſe- Cakes, 


Take the Curd of four Gallons of new 
Milk, and pat thereto half a pound of Al. 
monds MISEIEs and beaten fine with Roſe: 
water; then put in- one Pint of Raw Crean, 


the Rd ten Eggs, ſome beaten Spice, 


a little Salt, one pound and half Fplumpd 
Currans, a lictle-Roſewater, and ſome $y- 
gar, and ſo-mix them very well, and put 
them into your Cruſt and bake them. 


VII. Another way: for Creeſe-Caker, 


Take the Curd of fonr Gallons of new 
Milk, beat itwell in. a Mortar with hlfa 
pound: of freſh Buttec, Jud then —_— 
uk do the other AO. DA | 


1%. Another wes for Checſs-Cake 4, 


| Take the ſame quantity of Curd, and mit 
bo with half a Pound of Rice boiled tendctin 
Milk, one une of a Pound of freſh But- 
ter, « 6K py ks of eight Eggs, one Pint ot 
Cream, beaten Spice, two pounds ef Cutr- 
rans firſt plumped,” Reſewater and Sugar, 
and a little Salt, and ſo bake them, not too 
much, 


-- 
2 
I 
of It 1 
. 


—_ > _ > > > tw - 
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X, To make afreſh Cheeſe, * 


Take ſome very? tender Cheeſe: Cord, 
ſizmp- it: very well in-acMorntar, yithalitle 
Roſewaters\: 'Wherein whole : Spice hath 
been ſteeped, then I&r it ſtand in a-little;Cul- 
lender about half an hour, then turn 14--0ut 
into your Diſh, and ſerve it to the' Table 
with Cream, Wine, and Sugar. 


* + a. 


Xl, Another way for a freſh Cheeſe. 


Take a quart of Cream, and boilinir 
whole Spice,. then ſtir in the yolks of eight 
Eggs, and four whites well. beaten,, and 
when they are hot, put in ſo. muck Sack 
is will give it a good tafte, then flir ir 
over the Faire. till it ;runneth on. a Curd, 
then beat it in a Mortar as the other , and 
ſerve it to the Table with Cream and Sy- 
gar, | | 


XII, 
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XI1I.:To rake Oatmeal Pudding, 


©1'Take Oatmeal beaten fine, /put to it ſome 
Crean , beaten Spice, Rofewater and $i. 
'gar, ſome Currans, '{ome 'Marrow, or Beef 


wit ſhred fine, and alittle 'Salt, then butter 


your pan and bake ir.-- a7 
XIII. Puddings in Balls to flew or4 

fry. 

. Take part of a Leg of Veal, parboil i, 
and fhred it fine with Tome Beef Sewer, then 
take fome Cream,” Corrans, Spice, Roſemi- 
'xer, Sugar and .x little Salt,” a little: grated 
"Bread, and vne handful of - Flower , and 
with he yolks of Eggs make thera in Balls 
'and ſtew them berween two Diſhes, - witl 
"Wine and Bntter, or you may make ſome 
of them 'in the ſhape of Sauſages, 'andfy 
them in Butter, ſo ſerve them Table 
with Sugar Rtrewed over them 


Un» ' wr me -_ cc. ww aw iN cc. .c.  T :..: _ _ 


py" » 


mm Fry wy, ty wen, ey ad uw 


LS 


XIV. To boil Pigeons, 
Take your largeſt Pigeons and cut them 


me in halves, waſh, chem gnd gry... them, ; 
$1. fl bojl a little Water Ge baſk fe Th 


lf Spice, anda little 'Faggor of fweer Herbs, 
ter chen put in your Pigeons and boil thety,. and 
| when they are enough, take 1ame Þoiled 
Parſley ſhred. ſraall, ſome ſweet Butter, Cla- 
ret Wine, and. an, Anchoyy, heat them: to- 
gether, then put in-the yolks of, Eggs, : amd 
- | make it thick over the Fire, theo; put an 
[it | your Pigeons into. a Diſh, garoilhed with 

her pickled Barberries- and raw. Parſley, and {o 
i. povre over them your Sawce, 'anderve it to 


'f © Ys 
”_ ” SS. + © «4 


ited the Table. . (2114 
and XV. To make at Apple Twnſie. 
vin -- Take a Quart 'of. Cream, one Manchet 
nel grated, rhe: yolks. of ten Eggs ,' -and four 
fy Whites, y little Sakr, ſome Sugar, atid @ lit- 
be tle Spice, then cur your Apples in roundthin 
ſlices, and'lay them into your Frying-Pan'imn 
order, your Butter being kot, when your 
Apples are fried, poure in your Batter, and 

fry it on the one lide, then turn it on a Pic- 

V.Y Plate, and ſlide it into the Pan again, and 
fry it, then pur it on a Pie-Plate , 
and ſqueez the Juice of a Limon ©. 
| ver 
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ver it, and ſrey7 oa fine Sagar, and ſerve 
to the Table, 


RVY1; To make 4 green Tanſie to fig 
310 or boil over 4 Pot. 0! 


.....'Lake a quart of cream, the yolks of one 
.dozen of Eggs & halt their Whites well be 
-mix .them rogerher, and put in one *Nurme: 
-grated; then colour it well with the Juiced 
.Spinage,and ſweetey ir' with Sugar; rhen fry 
It with Butter as you dothe other, and ſeri: 
'ir in the ſame manner ; bur you muſt ly 
thin ſlices of. Limon upon this, © 

 :IEyou will not fry it,- then Butter a Dilh | 
and poure it therein, and fer it upon a Pa L 
of boiling water till it be enough ; this is theſſ, 
better and eaſter way. | " 
... Thus you may-make Tanlies of any othe-- 
things ,.as Cowllips , Rasberries , Viola, 
_Marigelds, Gilliflowexs, or any ſuch like 
. and'colour. them with their Juice; you miyſþ 
uſe green: Wheat inſtead of Spinage. 


( 


\'4 


( 


i Bf Fs 


XVII: To mike an Amulet. 


Take twelve Eggs, beat them and ſtrain 
them, put to them three or tour Spoontulls 
of Cream, then put in alittle Salt, and ha- 
ving your frying-pan ready with ſome Bur- 
Frer very hor, poure it-in, and when you have 
PRfrycd it a little, - rurn over both the fides in- 
Io the middle, then turn it on the other lide 
d when it is fryed, ſerve it to the table with 
erjuice, Butter and Sugar, 


lay XVIII. To make a Chicken-Pie. 


Make your Paſte with cold Cream, Flow- 
"Er, Butter and the yolk of an Egg, roule it 
ery thin, & lay it 1n your Baking-pan,then 
Jay Butter 1n the Bottom: 
Then lay in your Chickens cut in quarters 
ith ſome whole Mace, and Nutmeg ſliced, 
Erith forme Marrow, .hard Lettuce, Eryngo 
Root,and Citron Pill, with a tew Dates {to- 
ed and ſliced ; 
Then lay good ſtore of Butter, Cloſe up 
Four Py and bake tt : 
vil Then Cur it oqen, and put in ſome Wine, 
* "Putter, and Sugar with the Yolk oftwo or 
r three Eggs well beaten together over my 
re 
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fire, till it be thick, ſo ſerve it to the Table, 


and garniſh your Diſh with ſome pretty 
.Conceits made in Paſte. 


XIX. To make 4 Collar of Brawnof a 
Brest of Pork, 


Takea large Breaſt of Pork, and bone 
it, then rovle irup, and tis it hard with 
Tape, then boil it in water and Salt till it he 
very tender, then make Souece drink forit 
with ſmall Beer, Water and Salt, and keep 
Itinit : 

verve it to the Table with a Roſemary 
| Branch in the middle of it, and eat it with 

Muſtard. 


RX. To ſouce Veal to eat like Sturgeon, 


Take what part of Veal you like beſt, 
and boil, it with Water & Salt, and: a bundke 
,of (weet herbs, and a little Limon Pill,wher 
It is boiled enough, pu into your Liquor b 
much Vinegar as will make it taſt ſharp, and 
a Limon ſliced, and when it is cold, put in 
your Veal, and when i hath lain fouro! 
five days, ſerve it'to the Table with: Fehne! 
and eat it with ſome Vinegar ; you mult ut 
4t up as you do Brawn. ht. 


The Ladies Cabinet. | 
XXl. To make a Paity of a Breaſt of 
Veal, 


Take half a peck of fine Flower, and two 
pounds of Butter broken into little bits, one 
Egg, a little Salt, and as much cold Cream, 
or Milk as will make it into a Paſte ; when 
you have framed your Paſty, lay in your 
Breaſt of Veal boned, and ſeaſoned with a 
lictle Pepper and Salt, but firft you muſt 
lay in Butter. | 

When your Veal is laid in, then put in 
ſome large Mace, and a Limon lliced thin, 
Rind and all, then cover it well with But- 
ter, clole it and bake. it, and when you 
ſerve it in, eutit'up while it 1s very hot, 
put in ſome white wine, ſugar, the yolks of | 
Eggs, and Butter being firſt heated over the 
Fire together, - this is very excellent-meat. 


XXII. To make a Pigeon-Pre, 


Make your Paſte as for the Paſty, roule 
it thin , and lay it into your bakang-pan, 
then lay in Butter, then mix Pepper and 
Salt and Butter together, and fill the belli.s 
of your hv then lay them in, and” 
put in ſome large Mace, and lintle thin flices | 
RK 2 OL 
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of Bacon, then cover them with Butter,and 
cloſe your Pie, and bake it nor too much, 


XXU!, To boil a Capon or-a Hen with 
| ozfters. 

Take either of them, and fill the Belly of 
4t. with Oyſters, and truſs it, then boil i 
in White Wine, Water, the Liquor of the 
Oyſters, a Blade -or two of Mace, a little 
Pepper whole, and a little Salt, when ttis 
boiled enough, take the Oyſters out of the 
belly, and put them into a Dith, then take 
{ome Butter, and ſome of the Liquor it wa 
boiled in, and two Anchoves with'the yolks 
of Eggs well beaten, heat theſe together over 
the = and then put your Oyſters no it, 
then garniſh your Dijh. with Limon fliced 
thin, and ſome of the Oyſters, alſo ſome 
pickled Barberries and raw-Parlley , then 
lay your Capen or Henin the middle of it, 
.and poure the ſauce upon the Breaſt of it,then 
Jay on.ſliced Limon and ſerve it in. 


CCXXvIL | 
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XXIV. To make an Olio. 


Firſt lay in your Diſh a Fricaſy made of a 
Calves-head, with Oilters and Anchovirs in- 
ic, then lay Marrow-bones round the Diſh, 
within them lay Pigeons boiled round the: 
Diſh, and thin ſlices of Bacon,, lay in the 
middle vpon your Fricalie a powdred Gooſe 
boiled, then Jay ſome {weet-breads of Veal 
fryed , and balls of Sawſage- meat here and: 
there, with ſome Scotch Collops of Veal or 
of Mutton, Garniſh your Dith with, Li- 
mon or Orange and ſome toaſts for the Mar- 
row {o ſerve 1t 1n, 


XXV. To make Cracknels, 


Take half a Pound of fine Flower, and as 
much fine Sugar, a few Coriander ſeeds 
bruiſed, and ſome Butter rubbed into the 
Flower, wet it with Eggs, Roſewater and 
Crean, make it into a Paſte, and row! it in 
thin Cakes, then prick them and bake them ;-. 
then waſh them over with Egg and a little 


*Roſewater, then dry them again in the Qven 
F {0 make them criſp. 


&: 2+. AXVI, 
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XX VI. To make good ſauce ſor a boiled 
Leg of Mutton, 


Take the beft Prunes and ſtew them wel 
with white Wine or Claret, and ſome whole 
Spice, then ſtrain them into a Dilh and ſet 
it 'over a Chafingdiſh of coles, putto it a lit. 
rle grated Bread , juice of Limon and a little 
ſalt, then Jay your Mutton in a Diſh, being 


_ well boiled with Water & Salt, poure your 


ſance ron: 
Garrith your Diſh with Limon , Barb:- 
ries, Parſly, and fo ſerve it 1n, 


XXVII. To roſt Pork without the Shiv, 


' Takeany joint of Small Pork , not fal 
"ted and lay it to the fire till the Skin may be 
taken off, then rake it from the fire and 
rake off the Skin , then ſtick ir with Roſema- 
ry and Cloves and lay it to the fire again, 
then ſalt jr and roſt it carefully , then make 


© / Sauceforir with Claret Wine, white bread 


ſliced thin, alittle water, and ſome beaten 
Cinafnon, boil theſe well together , rien 
put in ſome Salt, a little Butter, Vinegar, of 
Juice of Limon, and a little: ſugar , when 
your Pork is roſted enough, then flower G 
a 
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and lay it into a Diſh with the Sauce, and 
ſerve 1t1n. | 


XXVIIL To rote a Pie like Lamb. 


Take a Pig, cut it in quarters, and truſs 
ir like quarters of Lamb, then ſpit it, and 
roſt ir till you may take off the Skin, then 
take the Spit from the fire, and take the sKin 
clean off, then draw it with Parſlie, and lay 
W it to the fire, baſte it with Butter, and when 

it is enough, flower it and ſerve it to the Ta- 
+. WM ble with Butter, the Juice of Orange, and. 
vroſs Pepper, and a little Salt, 


, = MNXXIX, To make Codling Cream. 


| Take fair Codling Apples, and when 
you haye ſcalded them very well, peel them, 
1 1d put them into warm water over a few- 
Embers covered cloſe till they are very 
| green,then take a quart of Cream and boil it 
with a blade of Mace, and then bruiſe fix of 
your Codlings very well, and when your 
Cream 15 almoſt cod, pur in your Codlings,  } 
and ſtir them very well over a ſlow fire tor” / 
fear they turn, then put in the yolks,of E 
well beaten, and what Sugar you chink &, 
and let it be upon the fire, Nlicng it ti] you !. 
"Wl think 


| #'.. i 
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think it be enough; then ſerve it in cold. 


XXX. A very dainty Summer Diſh, 


Set a little morning Milk with Runnet, 1; Þ + 
for a Cheeſe, when it is come, ſlice it ou 'Þ | 
with a thin Slice, and Jay it into the Dith you 

| 
| 


mean to ſerve it in, and put to it a little raw 
Cycam, What Wiac you pleaſe, and ſome If * 
Suzar, and {9 cat It. | 


XXKAIL. To Butter Lobſters, Crabs oF. * 
Crafifh. S 


Take out therr Meat and mince it final], 
and (ct it over a Chafingdiſh of Coals with ÞÞ 
a iiitle white Wine, a lice valt, and a blade I 
of Mace, and when it is very hot, putin 
{ume Butter and ſome Crums of white 
bread, then warm the thells againſt the fire, 
and fill them again with their Mear, and ſo 
terve them 1N. | | 
Tou may do Shrimps or Prawns thus, on- 
ly you muſt not pur them into the ſhells a- 
g24in, but garniſh your Diſh with them. 


—_ ho ——. dl. —_— aa ® a 
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| you pleaſe, colour 1t with the Juice of Ma- 
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XKXXII. To make 4 very good Cheeſe, 


Take a Pail full of Morning Milk and 
Stroakings » and ſet jt together with wwo 
ſpoontuls of Runnet, and cover it ; when it 
's come,, put It into the wheying-Cloth 
gently, and break it as little as you can 3 
when the Whey is run clean from it, pur ic 
intothe Vat, and turn it in the Evening,next 
morr.ing rake 1t out and fa]t it a little, and. 
turn it twice a day upon a clean Board, and 


| when it 15 a Week old, lay it into ſorne Nets 
| tles, and that will mellow it. 


Before you ſet your Milk, you mayif- 


.» 


rigvlds, Spinage or Sage. 
XXX1IL. To boil a Rump of Beef. 


Take a Rump of- Beef a little ſalted, and! 
bot] it 1n as much Water as will cover it, 
and boil a Net full ef hard Lettice with it, * 
and hen it is botked, rake your hard Lets _ 
tice, forme Wine,  either- White or Claret, 
ſore .Gravie,. ſame Butter and foine Nur- 


| meg, and warm them together ;- then Dilly. 


your Meat, and pour your Sauce over it, , 
atd garniſh your Dith with Parſley; | 
K 5 XXXIvV, 
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XKXXIV. To make Fritters of Liver g 
of any other Meat, 


\ Take your Liver, Capon or Veal, par. 
boil ir, mince ir ſmall, and. then pur to it 
fome Cream , Eggs, Spice and Salt, and 
make it pretty thick, and ſo try them, you 
may adde a little Flower it you will, ſerve 
them in with beaten Spice aid Sugar ſtrew- 


| _ edover them. 


XXXV. To make an Almond Puddiny 
to be baked and Tced over. 


Take a pound of Almonds. blanched and. 
b:aten with Roſewater, the Yolks and 
Whites of twelve Eggs well beaten and 
ſtrained, then put in Sugar, beaten Spice 
and Marrow, with a little Salr, not in too 
hot an Oven let thiz be baked , when it is 
baked, ſtick it full of blanched Almonds,and 
Ice it over with Sugar, Roſewater, and the 
White of an Ege beaten together, then fer 
it into. the Oven again, that the Ice may riſe 
and dry, then ſerve 'it to the Table with hne 
Sugar ſtrewed upon the brims of the Dilh, 


XXXVI 
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XXXVI. To ſonce aPig in Collars. 


Take the rwo {ides of a large fat Pig and 
bon? then!, then take Sage, Sale and grated 
Nutmeg 2 good quantity, and ſtrew all 0- 
ver the itifides of them, then rou] them up 
hard, and tie them well with a Tape, then 
boil them, and alſo the Head very well in 
Salt and Water till they be tender; then: 
take them out of the Liquor, and lay them 
tocool, then put ſome Vinegar and a Lt-. 
mon ſliced into your Liquor, and heat it a- - 
gain, and when it is cold, put in your Col- . 
lars and Head, and when they have lain a. iſ 
wr" ſerve them to the Table with Mu- - if 
ard, | 


XXXVII. To bake Veniſon or Mutton - 
to keep ſix or eight Moneths, 


Takea haunch of Veniſon; or for want =» 
of it, take a large Leg of Mutton, bone it, 
and ſtuff it well with groſs Pepper, -Cloves, . 
Mice and Natmeg mingled with Salt, then 
rub jt all over with che Jike, then put it into 
a Pot with good ſtore of Batter, and bake 
with Houſhold Bread, and jet it be paſted + } 


Over ; | 
Thien -. 
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it is cold, take vnly the Fat, and ſome moxe 


Butter, and melt them together in a Stone- | 


Pot ſet into a Kettle of boiling water, 'then 


pour it into the Pot to your Veniſon or Mut-' 


ron, and io keepit , lice it out, and ſerve 
it to the Table with Muſtard and Sugar, and 
garnith it with Bay Leaves. 


XXXVIII, ' To pot Pigeons, or wild 
Forl, or 4 Gooſe or Rabbits, 


Take either of theſe, and fill their bellies 
with the before named Spices and Salt and 
Butter, and rub them over with the ſame, 
. then do juſt as you do the Veniſon. 


XXXIK. 7o boil a large Pike and 
Eels together, 


Take a large Pike, and gut him and walh 
him, and be {nre to ſave what is good with- 
in him, then take two great Eels and ſcowr 
them well, throw away rheir Heads, gut 
them, and waſh them well, and cut them in 
pieces, then boil ſome white Wine and Wa- 
cer, Salt and ſweet Herbs together, with 
ſome whole Spice, and when it boils apace, 
put in your Fill, and when iz 1s on 

take 


Then pour out all the Liquor, and when 


gu” wm kl hos Had Hh ow 23" oo 
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take ſome of the Liquor, two Anchovies, 
ſome Butrer, and ſorve Shrimps taken out 
of their Shells, and heat all theſe rogether, 
then put in the Yolks of two or three Eggs, 
and heat all together, then lay ſome Sippets 
of French Bread into your Diſh, and ſer 
over a Chatingdith- of Coals, and lay your. 
Fiſh in order upon. them, then pour your 
Sawce all over it, and garniſh your Diſh 
with Shrimps, Barberries and raw Parſley, 1 
ſo ſerve it to the Table very hot. 


XL, To resfe Eels with Bacon. 


Take great Eels and ſcour them well, and 
throw away the Heads, gut them, andcut 
them in pieces, then cut ſome fat Bacon.ve- 
ry thin, and wrap them in ir, and ſome Bay 
Leaves, and fo tie them faſt to rhe Spit, and 
roſte them, and baſte them well with Claret 
Wine and Butter,and when they are enough, 
dredge them over with grated bread, and 
fervethem in with Wine, Butter, and An- 
covics ; Guarnith your Diſh as you pleaſe. 


XLI, 


——_— — 
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XLI. To make a Pie with Eels and 
| Oifters, 


Make your Paſte, and roul it thin, and 
lay irinto your baking-Pan, then take grea 
Eels and flay them, and gut them, cut them 
in pieces, and waſh them, and dry them, 
| then lay ſome Butter into your Pie, and fea- 
ſon your Eels with Pepper, Salt, Nutmeg, 
Cloves and Mace, and lay them in, then 
cover them all over with great Oifters, and 
put in three or four Bay Leaves, then put in 
more of your beaten Spices and Salt, then 
cover them well with butter, and put 1 
two or three Spoonfuls of white Wine, ſo 
cloſe it and bake it, then ſerve it in hot to 
_ the Table, 
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XLII. To make a Pie with Parſneps 
and Oifters very good, 


Take your Parſneps tenderly boiled, and 


| dice th?m thin, then having your Paſte rea- 


dy laid in your baking-pan, put in good 
fore of bans then ns in a Lay of Parſ(- 
neps, and ſome large Mace, and Pepper 
cracked, then ſome Oiſters and Yolks of 
Eggs hard boiled, then more Spice and but- 
ter, then more Parſneps, then more Oiſters, 
then more hard Eggs, more Spice, and co - 
ver it well, and bake it, and ſerve it in hot. 


XLIIL. To dreſs Artichoke Suckers. 


Take your Suckers of Artichokes, and 
pare them as you would an Apple , andcaſt 
them into Water to keep their Colour, and 
to rake away the bitterneſs of thery, put al- 
ſo to them the Meat which is in the ſtalks of 
preat Artichokes, then boil Water and Salt 
together, and when it is boiling apace, put 
n your Suckers and Sralks tied up in a'thin 
Cloth with a blade or two of Mace, and 
when they are enough, melt ſome butter & 
vinegar together very. thick and hot, and a 
wtle Pepper with ir,thep lay them in a _ | 


208 The Ladies Cabinet. 
and poure the Sauce over them, ſtrew on; 


Ittele: Salt, and about the. Dilkes , 'and 
ſerve it 1n. 


XLIV. To boil Cucumbers. 


Takes your largeſt Cucumbers, and waſh 
them-and pur them into boiling Water made 
quick with Salt, then when they are boil 
enough , take them up and peel them and 
break them 1nto a Cullender,, and when the 
Water is well drained from them , put them 
into a.hot Diih, and poure over them ſome Wl { 
Butter and Vinegar a little Pepper and Sal I 
ſtrew Salt on your Dith brims, Jay ſomc 
of the Rind of them about the Dith cut in {e- 
verall Fancies, and ſo ſerve them to the Ta- Þ ? 


ble. 


XLV.. To make ſeveral Salads, and 1 
all vcry good. q 

l 

a 


Take either the ſtalks of Mallows or Tur- 
nip ſtalks when they run to .Seed , or ſtalks | 
of the herb Mercury with the ſcedy head, WF |: 
| elther of theſe while they are tender , put in« Wt 
toboiling Water and Salt , and boiled ten- Wt 
der and then Butter and Vinegar over them, 


wo = 2 = oe 
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. XLVI. To make 4 Sallad of Burdock , 


coo for the Stone, another of the 
tender Stalks of SowthiStles, 


h WW Take the Inſide of the Stalks of Burdock, 
le WW and cut them in thin ſlices, and lay them in 
d WF water one whole day, ſhifting them ſome- 
a W times, then boil them, and butter them as 
'0u do the forenamed. 

n Alſo the tender ſtalks of Sow-thiftles 
* W donc in like manner, are very good and 
it WF wholſom. 


- BXLVIL To make a Tart of Spinage, 


Take a good quantity of green Spinage, 
4 Þ boil it in water and ſalt, and drain it well in 
a Cullender, then put to it plumped Cur- 
rans, Nutmeg, Salt, Sugar and Butter, with 
alittle Cream, and the yolks of hard Eggs 
$ Wbeaten fine, then having your Paſte ready 
+ FW laid in your baking-pan, lay in a little but- 
* Wer, and then your Spinage, and then a lit- 
* Wile Butter again, fo cloſe it, and bake it, and 
ſerve it to the Table hor, with Sugar ſtrewed 


over 1t, 
XLVIII, 


210 The Ladies Cabinet, 
XLVIIL Artichoke Cream, 


Take the tender bottoms of Artichokes, 
and beat them in a Mortar, and pick out all 
theſtrings, then boil a quart of Cream with 


large Mace and Nutmeg, then put in your | 


botroms, and when they have boiled 4 


while, put in the yolks of lix Eggs well , 


beaten,and ſo much Sugar as you think fit,& 
heat them togerher over the fire, then poure 
it into a Diſh, and when ir is cold, ſerve it 
in with Sugar ſtrewed over it. 


XLIX, To make very fine Rolls for No- 
ble Tables. 


Take half a Peck of fine Flower, th: 
yolks of 4 Eggs and a little Salt, with a Pint 
. of Ale yeaſt, mix rhem together, and make 
them into a Paſte with warm. ÞMilk and a lit- 
tle Sack, then mould it well, and put it into 
a warm Cloth to riſe, when your Oven 1s 
hot, mould it again, and make it into little 
Rolls, and bake them, thenraſp them, and 
put them into the Oven again for a while, 
and they will cat very criſp and fine. 


L 
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L. To make ſhort Rolls. 


Take half a peck of fine Flower, and 


Þ break into it one pound and half of freſh 


Butter very ſmall, rhen bruiſed Coriander 


© feeds, and beaten Spice with a very little 


Galt and ſome Sugar, and a Pint of Ales 
yeaſt, mix them well together, and make 
them into a Paſte with warm Milk and 
SACK ; 

Then Jay it into a warm Cloth to riſe, 
and when your Oven is hot, make it into 
Rolls, and prick them, and bake them, and 
when they are baked, draw them and co- 
rer them them till they be cold ; theſe alſo 
cat very finely, if you butter ſome of them 
while they are hot. 
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LI. To dreſs Soals a fine way, 


Take one pair of your largeſt Soals, and 
flay them on both ſides, then fry them in 
fweet Sewet tried up with Spice, Bay leaves, 
and Salt, then lay them into a Dtth, and pu 
into them ſome Butter, Claret Wine and 
two Anchovies, cover them with another 
Diſh, and ſer them over a Chafingdiſh of 
Coals, and let them ſtew a while then 
ſerve them to the, Table, garniſh your Diſh 
with Orange or Limon, and ſqueeze ſome 
oven them, 


Wn - : £ To ſtew Fiſh in the Oven, 


Take Soals, Whiings or Flounder, and 
put them into a Stew-pan with ſo much wa: 
ter as will cover them, with a little Spice 
and Salt, a little white wine or Clarer,ſfom: 
Butter, two -Anchovies, and a bundle of 
{weer herbs, cover them and ſer them into 
an Oven not too hot; when they are e- 
nough, ſerve them in ; Garnith your Diſh 
wherein they lie with Barberrics, raw Part 
ley, and ſlices of Limon, and lay Sippets 
in the bottom, | 
LIIl, 


l 
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LI. To bake Collops of Bacon and 
. E889 


Take a Diſh and Jay a Pie plate theteir, 
then lay in your Collops of Bacon, ' and 
break your Eggs upon them 

Then lay on Parfley, and ſet them into 
in Oven not too hot, and they will be ra- 
ther better than fried, 


LIV. To make Furmity, 


Take ſome new Milk or Cream, and 
boil ir with whole Spice, then-put in your 
Wheat or Pearl Barley boiled very tender in 
feral Waters, when it hath boiled a while, 
thicken it with the yolks of Eggs well beat- 
en, and ſweeten it with Sugar, then ſerve 
: 1 with fine Sugar on the Brims of the 

lh, | 
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LVI. To make Barly Broth, 


Take French Barſy boiled in ſeveral wa- 
ters, and to a Pound of it, put three quary 
of water, boil them cogether a while with 
ſome whole Spice , then put in as maty 
Railins of the Sun and Currans as you think 
fir. when it is well boiled, put im Roſewater, 
Butter and Sugar, and fo eat it. 


LVII. To make Barly Broth with Mea! 


Takea Knuckle of Veal, and the Crag: 
end of a Neck of Mutton, and boil them in 
water and ſalt, then put in ſome Barly, and 
whole ſpice, and boil them very well toge- 
ther, then put in Ratfons ſtoned, and Cur 
rans, anda few Dates ſtoned and {liced thin 

- when it is almoſt enough, put in ſomeCrean 
and boil it a while, then put in plumped 
Prunes, and the yolks of Eggs, Roſrwatc! 
and Sugar, and a little Sack, fo ſerve it i 
Garniſh your Dith with ſome of the Railin 
and Prunes and fine Sugar , this is very 
good and nouriſhing tor lick or weak pec 


ple. 
LVIII 


pe 
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LVUI. To make Furmity with Meat- 
Broth. 


1: Boila Leg of Beef in water and falr, and 
th pat in a little whole Spice ; when it is boit- 
by & tender ; take 1t up, and put inte the 
nk broth ſome Wheat ready boiled-ſuch as they 
cr, {ell in che Market, and when that hath boil- 

ed a while, put in ſome mitk, and let that 

boil a while, then thicken n with a little 
a} Flower, or the yolks of Eggs, then (xeet- 
en it With ſugar and eat 1t, 


un L1X. To make Frarmity with Almonds, 


It Take three Quarts of Cream, and boil 
uy it with whole Spice, ther/put in fome pearl- 
ed barley firſt boiled in ſeveral waters, and 
when they have boiled together a while,;then 
put in fo. many blanched: Almonds beaten 
bne with Roſewateras you' think-may be e- 


quantity of Cream will be enough,and four 
ther, and ſweeten it with ſugar, and ſo 


ſetve it in, or eat it by theway, you may 
put in Sattron it you pleaſe. 


LX 


LEY 


nough, about four Ounces of barly to this . 


Ounces of Almonds, boil them well toge- 
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LX. To make a haity Pudding, 


Take one quart of Cream and boil it, 
then put in rwo ManckSs grated, and one 
pound almoſt of Currans plumped, a lire I 5p 
Salt, Nutmeg and Sugar, and a liitle Roſe. | wf 
water, and.ſo let them boil together, ſtirring J x; 
them continually over the Fire, til!-you ſe: 
the butter: ariſe from the Cream; and then jo 
poure it into a Diſh and ſerve it in with fine Y yy 
Sugar ſtrewed-on the brims of the Diſh, 


LXI. Another way to 'make a hails 
Pudding. 


Take good new milk and beil it, then put 
in Flower, plumped Currans, beaten ſpice, 
Salt and Sugars and ſtis it continually til 

ou hnd it beenough, then ſerve it in with 
. butter and ſugar, and a little Wine if you 
pleaſe. 
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LXII. To make Spaniſh Pap. 


Boil a quart of Cxzam with a little whole 
Spice, when it 15 well boiled, taKe out the 


Spice, and thicken it with Rice Flower, and 


when-it is well boiled, put” in the yolks of 


Eggs, and Sugar and Roſewater, with a ve- 


ry little Salt, ſo ſerve it to the Table either 
hot or cold, with fine Sugar ſtrewed on the 
brims of the Diſh. | 


LXII. To make Gravis Broth, 


Take a good fleſhy piece of, Beef, not 
fat, and lay it down to the fire, arid when 
it begins roroſt, flath ir with a Knife to ter 
the Gravie run our, and' continually bat it 
withwhat drops from it and Claret Wine 
mixed together, and continually cut .it, and 
baſt ir till all the Gravie be out, then take 
this Gravie and ſet it .over a Chafingdill, of 
Coals with ſome whote *Spice, Limon Pill, 
and a little Salt, when you think it is erough 
ay ſome Sippets into another Diſh. avi 
poure it in, and ſerve it to the Tahle 3 Gars 
nh your Diſh with Limon and Orange z {t 
you pleaſe you may leave out the Sippets 
and put in ſome poach'd Eggs, done careful- 
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.LXIV. To make French Pottage, 


Take an equal quantity of: Chervil, hard 
.Lettice and Sorrel, or 'any other Herb. as 
you like beſt, in all as much as a Peck wil 
hold preſled. down, . pick them well, .and 
waſh them, and drain them from the water, 
then put them into a Pot.with half aPound 
-of freſ}t Butter, and ſet them over the fire, 
. and as the Butter melts, ſtir them down in 
It till they are all within the buter, then put 
ſome water in, and a Cruſt of bread, with 
ſome whole Cloves and a little Salt, and 
when it is. well boiled, take out the Cruſt of 
bread, and put in the yolks of four Epgs 
well beaten, and ſtir them together over. the Þ þ 
fire, then lay ſome thin ſlices of white y 


<a ww =£a« oO CONST” RY 


.bread into a deep diſh, and poure-itin, W 
ſe 
LXV,; To make Cabbage Potiage. : 


Take a Leg of Beef and a Neck 6f Mni- 
:t0n, and boi them well in water and ſalt, 
; then put in good Kore of Cabbage cut ſmal, 
and ſome whole Spice, and when it is boil 
.cd cnovgh, ſerve it in, 


L.Xyl. 
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LXVI. To make a Sallad of cold meat. 


| 

$ Take the brawn of a cold Capon, or a 
| | a picce of cold Veal, and mince it very:ſmall, 
d | with Come Limon pill, then put 1n ſome 
, | Oil, Vinegar, Capers, Caviare, and ſome 
dF Anchovies, and mix them very well, then 
| layitinaDiſh-in the form of a Star, and 
n | ferveitin 4 Garniſh your Diſh with Anche. 
: vies, Limon and Capers, | 

| | 

fl. EXVIL To dry 4 Gooſe. 

; Take & fair fat Gooſe, and powder is 2+ 
Ie 


ie  bour a Moneth or thereabouts, then hang it 
ei wp in a Chimney as you do Bacon, and 
when 1t is —_ dry, boil it well and 
ſerve 15 to the Table with ſome Muſtard and 
dugar ; Garniſh your Diſh with Bay leaves : 
Hogs Cheeks are very good dried thus, 


Ls LXVIIL 
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.LXVIIL To-dre (s Sheeps Tongues with 
Oiſters, 


Take your Sheeps Tongues about {ix of 
them, and boil chem in water and falt till 
they be tender, then pee} them, and/ ilice 
them thih, then put therrinto.a Diſh witha 
. Quart of great Oiſters, a little Clarret wine 
and ſome-whole Spice, let them ſtew toge- 
ther a while, then put in ſome Butter and 
the yolks of three Eggs well beaten, ſhake 
them well together,, then lay ſome Sippets 
.into a Diſh, ani put your Tongues upon 
them ; Garniſk your: Diſh with Ojſters, 
Barberries, 'and raw Parſley, and 'ſferve'it 
itt, | 


EXIX. To make aNeuts-tongue Pie. 


Let two {mall Neats tongues or one great 
. one be tenderly boiled, then pee! them and 
Nice them very thin, ſeaſon them with Pep- 
per and Salt, and Nutmeg, then having your 
Paſteready laid into your baking-pan, lay 
ſome Butter in the botrom, then lay in mu 
Tongues, and one pound of Raifins of the 
Sun, With a very little Sugar, then lay 
wore 
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9 more butter, ſo cloſe itand bake ir, then cut | 
it up, and-put in the yolks of three Eggs, a 
little Clarrer Wine and Butter, ſtir it well 
{ together, and lay on the Cover, and ſerve 
it; you' may add a little Sugar if you 
pleaſe. 


LXX, A Capon with white Broth, 


Take a large Capon, and draw him, and ' 
truſs him, and boil him in water and a little 
d B falt, with ſome whole Spice : 

(- When you think it is almoſt enough, pur 
ts | inone pound 'of Currans well waſhed and 
n | picked, tour Ounces of Dares ſtoned an 
s, | {liced thin, and when they have boriced e- 
it Y nough, put in half a pound of {weet AJ- 
monds blanched and bearen fine with Rofe- 
water, ſtrain them in with ſome of the Es 
quor, then put in ſome Sack and ougar , 
then lay ſome thin {ſlices of whityg, bread into. 
it WF a deep Diſh, and lay your Capon in the 
d F midſt, then poure your Broth over it. 
n Garniſh your diſh with plumped Raiſins 
r & and Prunes, and ſerve it in. 


L'; 
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LXXI. To make a Calves foot Pie, 


Take ſix Calves feet tenderly boiled, and 
cut them- in halves, then make ſome Paſte 
with fine Flower, Butter, cold Cream and 
the yoik and white of one Egg, row! it ye- 
ry thin, and lay it into your baking-pan, 
then lay ſome butter in the bottom, and ther 
your Calves feet with ſome large Mace, half 
a pound of Raiſins ef the Sun, half a pound 
of Cuarrans, then lay more butter and cloſe 
tr and bake It, then cut it up, and putin 
the yolks of rhree Eggs, ſome white wine, 
Butter and a little ſalt, and ſo ſerve it to the 
Tavls, Garniſh your Diſh with pretty Con- 
ccits made in Paſte, and baked a litrle, 


LXXIL To wake ar Artichoke Pie, 


Make ygur Paſte as before named, and 
roule it thin, and lay it intoryour baking- 
N. 
Then lay in butter ſliced thin, and then 
your bottoms of Artichokes tenderly bail- 
ed, ſeaſon it with a little ſalt, a little groſs 
Pepper, and ſome ſliced Nutmeg, wih 1 
blade ortwo of Mace and alittle Sugar, then 
lay in ſome Marrow,” Candred — and 
| tron 
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Citron Pill, with ſome Candied Eringo- 
Roots ; then cover it with butter, and cloſe - 
it with your Paſte, and ſo bakeit, then cur 
it up, and'put in white wine, butter, and 
the yolks of 'Eggs and ſugar, cover it again, 
and-ſerve it to the Table. | 


LXXIII. To make an Oifter-Pie.. 


Make your Paſte as before, and Jay it 
in-your Pan, then .lay in butter, and then 
put in as many great Oiſters as will almoſt 
hll your Pan with therr Liquor ſtrained; 
ſome whole Pepper, Mace and Ni tmeg 
then lay in Marrow, and the yolks of hard 
Eggs, ſo cover them with butter ,, cloſe 


| them, and bake your Pie, then pat in 


White Wine, Anchovies, Butter aud the 
Yolks of Eggs, cover it again and ſerye it t@ - 
the Table, Fg! 


x 
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LXXIV. To make a Fig-Pie, | 1 


Take a large Pig and flit it in two, and, 
bone it, only the two {tdes, not the Head, * 
then having your Paſte ready laid in your 
Pan, and ſome butter in the bottom, lay in 
your Pig, ſeaſon it with Pepper, Salt, Nut- 
meg and Mace, and one handful of Sage 
ſhred ſmall and mixed with the fpice and falt, 
then-lay in more Butter, cloſe it, and bake i 
it, 

cCerve it in cold with Mnſtard, and gar- 

_ niſh your Diſh with Bay Leaves, 

If you would eat it hot, you muſt leave 
out the Pepper and ſome of the Salt, and 
put in ſtare of Currans, and when it comes 
out ofthe Oven put in ſore Butter, Vine- I | 
gar, and-Sugar, and ſo ſerve it. 


nn—_ a ra y—}y 
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IXXV. To make a Rasberry Tart; 


l 
«.Take ſome Pufte-paſte rolled thin, and I] t 
lay into your baking-Pan, then lay in F 1 
your Riberries and cover them with fine F : 
Sugar, then doſe your Tart and bake ut; NF 1 
| 

| 


then cut it up, and put in half a Pint of 

Cream, the yolksoftwo or three Eggs well 

beaten, anda little Sugar ; then ſerve it - 
c0 
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cold with the Lid off, and ſugar ſtrewed 


| upon the brims of the Diſh, 


LXXVI. To make 4 Carp Pie. 


Have your Paſte ready laid in your bake- - 
pan, and fome Butter in the bottom. 

Then take a Jarge Carp, ſcale him, gut 
him, and waſh him clean, and dry him in a 
Cloth, then lay him into your, Pan with | 


| ſome whole Cloves, Mace, and Qiced Nut- 


meg, with two handfuls of Capers, then . 
put in ſorne white: Wine, and mix ſome . 
butter with ſalt, and lay all over , then cloſe 

it, and bake it ; this is very good to be cat- 
eneither hor or cold. 


LXXVIL. To boil a Gooſe or Rabbits - - 
with Sauſages. 


Take a large Gooſe a little powderedzand' - 
bot] ir yery* wel, ora Couple of Rabbits-. 
raſle finely 3 when either of theſe arEal- 
moſt * boiled, put .in a Pound of- Sauſages,” . 
and boil them with'them, then lay either of 
theſe into a Difh, and the Sauſages here and ' 
there"6ne, with ſome thin Collops of Bacon 
iryed, then make for Sauce, Muſtard and . 
Butter, and ſo ſerveit in, | 
L. 5 LXXVII, 
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LXXVIIL To wake 4 Fricaſie of Veal, 
Chicken, or Rabbits, or of axy thing 


elſe. FEA 


Take either of theſe and cut them into 
ſmall pieces, then put them into a frying 
pan with ſo much water as will cover them, 

_ witha little ſalt, whole Spice, Limon Pill, | - 
and a bundle of ſweet herbs, let them boil | | 
together till the Meat be tender, then putin i - 
ſome Oiſters, and when they are plumped, IN ! 
take a little Wine, «ither-white or Clarret, | 
and two Anchovies diflolved therein with 
ſome butter, and put all theſe to the reſt, IN ! 
and when you think your Meat is enough, | ) 
take it out with a little Skimmer, and putit ff | 
into a Diſh upon Sippets , then pur into your || © 
Liquor the yolks ot Eggs well beaten, and 
mix them over the fire, then pounce it all o- | 1 
ver your Meat, Garniſh your. Diſh. with 

| Barberries, and ſexye it, in ; this Diſh you 
may ,wake of; raw meat or of cold meat 
which hath been leſt at Meals. b 
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| LXXIX. To make Scotch Collops of 
Veal or Mution: - 


Take your meat and ſlice it very thin, and” 
| beatir with a roſling-pin, then hack it all 
over, and on both (ides with the back of a 
Knife,” then fry it with a little Gravie of any 
Meat, then lay your Scotch Collops into 2: 
Diſh over a Chatingdiſh of Coals, and'dif- - 
ſolve two Anchovies in Clarret wine, and 
add to it ſome butter and the yolks of three 
Eggs well beaten, heat them together, and :. 
poure it over them : | | 
Then lay in ſome-thin Collops of Bacon 
fryed, ſome Sauſage mear fried, andthe } 
yolks of hard Eggs fryed after they are - | 
boiled, becauſe they ſhall look round and-.. | 
brown, ſo ſerve it to the Table. | i 


o 6 | 
LXXX. To make 4 Pudding of « Mane: _ || 
ll ; cehet; 
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| | Takea Manchet, put ir intoaPoſhet;and* | || 

bl the Poſnet up with - Cream, - then pur -in? || 

Sugar and whole Spice, and let it boil-leis | 

. | furely- tiil all rhe Cream-be waſted away; 
* | thenputiitintoa Diſh, and take ſome Roſe-' | 

Water, and Butter and Sugar, and-pour over | | 

, W,:| 
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it, ſo ſerve it in with fine Sugar ſtrewed all 
oyer lt. | 

Your Manchet muft be chipped before 
you put it into the Cream, 


'LXXXI. To make aCalves head Pie, 


Make your Paſte, and Jay it into your 
Pan as;before, then lay in Butter, and then 
your; Calves Head, being tenderly boiled, 
and cutin little thin bits, and ſeaſoned with 
Pepper, Salt and Nutmeg, then put in ſome 
Oifters, Anchovies and Clarret Wine, with 
' ſome yolks of kard Eggs and Marrow, then 
cover it'With Butter, and cloſe it and bake 
it,; when it is baked, car it hot, 


LXXXII. Todry Tonenes. 


Take ſome Pump water and Bay Salt, or 
rather refined Saltpeter , which 1s. better, 
make a ſtrong Brine therewith, and when 
the Salt is well melted in ir, put in your 
Tongues, and let them lie one Week, then 
put them into a new. Brine, made in the 
ſame.manner, and in that let them lie a week 
longer, then take them our, and dry-falt 
them with Bay Salt beaten ſmall, till they 
are as hard as may be, then hang them H 

e 
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the Chimney where you burn Wood, till 
they are very dry, and you may keep them 
5 long as you pleaſe ; when you would eat 
of them, boil thera with in the Pot as 
well as Water for that will make them look 
black, and eat tender, and look red within 
when they are cold, ſerve them in with Mu- 
ſtard and Sugar. 


LXXXIIH. To make Angelot Cheeſe, 


Take ſome new Milk and ſtrokings to- 
other, the quantity of a Pail full, put ſome 
Runnet into it, and tir it well about, and 
cover it till your Cheeſe be come, then have ' 
ready narrow deep Meats open .at both. 
ends, and with your flitting Diſh fill your 
Moars as they ſtand upen a Board, without 
breaking or wheying the Cheeſe, and as 
they ſink, ftill fill them up, and when you 
ſee you can turn them,” which will be about 
the next day, keep them with dutrurnin 
twice in a day, and dry them carefyllly,; Th, 
when they are half a year old, they will be 
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LXKXIV. To make a Hare-Prc, 


| Take the fleſh of a very large. Hare, and 
beat it in a Montar with as much Marrow or 


Beet Sewet as the Hare contains,then put in 
Pepper, Salt, Nutmeg, Cloves and Mace, x 
much as = judge to be fit and beat it agaiy 
till you find they be well mixed, then having 
your Paſte ready in your Baking-Pan, lay 
in ſome Butter, and then your Meat, and 
then Butter again, ſo cloſe it, and- bakeit, 
and when it is cold, ſerve jt jn with Muſtard 
| and Sygar; and garniſh your Dith with 

© Bay: leaves ;-; this will. keep muck longer 
| than any othsr Pie. 


LXXXV. To roſs + Shoulder of 'Veni- 
ſon or of Mutton in Bloud. 


... Take the Bloud of either. the Deer or-the 
Sheep, .and, ſtrain, it,' and put therein ſome 
{ound 'bread and, ſalt, and ſome. Thyme 

ucked from the..Stalks, then wrap yout 
Meatin it and roſt it, and when y o.u {ee.the 
bloud to be ory upon is, baſte it well with 
butter, and make ſauce for it with Clarret 
Wine; Ctums of Bread and Sugar, with 
ſome Beaten Ciramon, falt is. a little in the 
: paſting, 
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roſting, but not roo much , you may ſtick” - 
it with Roſemary if you will. ; 


4 | LXXXVI. To flew a Pig, 


in Lay a large Pig tothe fire, and when it 
x W is hot, skin it, and cut it into diyers pieces, 
is WJ then t ake ſome white wine and.ſtrong broth, 
10 Wl 2nd ſtew it therein with an Onion or two cut 
7 I very ſraall, a little Pepper, Salt, Nutmeg, 
d MW Thyme, and Anchovies with ſome Elder V1-. 
t, WI ncgar, fweer Butter and Gravie ; when it 
d I is cnough, Jay Sippets of French Bread in' 
h MW your Diſh, and pur your Meat thereon,  : 
r MU _ Garniſh your Diſh with Oranges and Lis 
Mons. olncd 6 GG 


LXAXVII. To whe 4 Fricafge of Sheeps 
feet . 


e  . Take your Sheeps feet tenderly: boiled, 

e I 28d (lir them, and take out-the knot of haj* 

e © vithin, then put them into a Frying-pa 

t WJ with asmuch water as will cover them, ali 

e W tle Salt, Nutmeg, a blade of Mace,  andi- 
i W bundle of ſweet herbs, and ſome plumpee _ 
t WW Currans, when _-— are enough, put ink. - 
i Wy ome Butter, and ſhake them well together, 

; 


then lay Sippets into a Diſh, and put them 
vpon 
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upon. them with 'a Skimmer, then pitints 
your Liquor a little Vinegar, the yolks of 
two or three Eggs, and heat it over the fire, 
and poure it over them ; Garniſh your Diſh | F 
with Barberries, andſerve it to the Table, 


LXXXVII. To zzake a Steak-Pie with | © 
* Puddings init, / 
Lay pmcacng Woes ta your Pan, and | 
lay ſome. butter 1n th&bottom, then4ay a 
Neck of Macton cut into ſteaks thereon, I © 
then take ſome of the beſt of a Leg of Mut- II * 
ton minced ſmall, with as muck Beef Sewer | * 
| as Mutron ; ſeaſon ir 'with: bearen Spice and || | 
- Salt, anda little Wine, Apples ſhred ſmall, I © 
- alinleLimon Pill, a little Verjuice and Su-, } 
gar, them put in ſomeCurrans, and when || * 
 theyarewell mixed, wake it into Balls with 
 theyolks of Eggs, and lay them upon the 
ſteals, then put in forat Butter, and cloſe 
Wur Pic and bake ft; and ſerve it in hot, | 
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LXXXIX. To adreſs Sa'mmm or other 
Fiſh by Inſuſion, a very good way. 


Take a Joul of Salmon, or a Tail, or 
any other part, - or \any other Fiſh which 
you like, put it intd a Pot or Pan, with 
ſome Vinegar, Water and Salt, Spice, ſweet 
herbs, and white Wine ; when it 1s _ 
lay it into a Dith, and take ſome of the Li- 
quor with an Anchovie or twe, alittle But» 
ter, and the yolks of Eggs beaten; keat 
theſe over the fire, and poure over. your. 
Fil, if yow pleaſe, you may pur in ſhrimps, 
out then you muſt put in the 1nore Butter; 
Garniſh your Diſh with ſome Limon or Q- 
range, and ſome Shrimps. 


XC. To make Loaves to Bitter... 


Take the yolks of twelve Epps, and (ix 
whites, alittle Yeaſt, Salt, and beaten Gin- 


zer, wet ſome Flower with this, and make it 
Into a Paſte, let it lie to riſe a while, and then 
make it into Leaves, and prick them, and 
dake them, then put in white wine and But- 
ter and Sugar, and ſerve it in, 


XCI, 
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| XCT. To wake 4 Calves Chaldron Pit, 
and Puddings alſo of it.. 


Take a fat Calves Chaldren boiled ten- 
der, and ſhred it very ſmall, then ſeaſon it 


with beaten ſpice and ſalt : 

Then put in a pound of Currans and ſome- 
what more, and as much Sugar as you think 
fit, and a little Roſewater z then havin 
your Pie ready, fill it wich this, and preſs it 
down , cloſeit and bake it, then put ſome 
Wine into it, and ſo eat it. 

If you will make Puddings of it, you 
muſt add a little Cream and prated bread, 
alittle Sack, more Sugar, mT the yolks of 
Eggs, and ſo you may bake them, or boil; 
or try them, | 


XCII,; To make Rice-Cream, 


Boil a quart of Cream, then put in two 
handfuls of Rice Flower, and a little fine 
Flower, as much ſugar as is fit, the yolk. ot 
an Egg, and ſome Roſewater. 


XClll, | 
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t: 
XCIII. To make 4 Pompion-Pic. 


Having your Paſte ready in your Pan,put 
in your Pompion pared and cutin thin flices, 


| then fill up your Pie with ſharp Apples, and 


alittle Pepper, and a little falt, then cloſe 
it, and bake it, then butter it, andſerve it 
in hot: to the Table. | 


XCIV. To fry Pompion, 


Cut it in thia Slices when it is pared, and 
ſteep it in Sack a while, then dip it in 
Eggs, and fry it in Butter , and put ſome 
dack and Butter for Sauce, ſo ſerve it in with 
alt about.the Diſh Brims, | 


XCV. To make Miſers for Children to 
cat.in Afternoons in Summer. 


Take half a Pint of good-ſinall Beer, two 


| fpoonfuls of Sack, the Crum ofhalf a pen-' 


| (01d 


ny Manchet, two handfuls of Currans waſh- 
ed clean and dried, and a little of grated 
Nutmeg, and a little ſagar, ſo give it to them, 


XCvL 
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when they are enough, lay them into a Diſh, 
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XCVI. To fry Toasts. ol 

Take a twopenny white Loaf, and pare 

away the Cruſt, and cut thin flices of it, 
then dip. them firſt in 'Cream, then inthe] , 
dots of -Eggs well beaten, and mixed with A 
eaten Cinamon, then fry them in Butter, | * 
and ſerve them in with Verjuice, Butter and || * 
OBgar. | ” 
Hi 4 
XCVIL, Te. boil or rather ſtew Cath: in, ? 


th:irown Blood, 


Take two fair Carps, and ſcowr them 
very well from fime with water and a little 
ſalt, thenlay them in a Diſh-and open their. 
bellies, take away their Guts, and. ſave the' 
Blood'and Rows in the Diſh, rhen put in a 
pint of Clarret Wine, ſome whole Spice, 
and ſome Salt, with a little Horſe-Radilh 
Root, then cover them cloſe; and let them 
New; over 'a Chafingdiſh - of Coals, and 


> aw. oe om WT. eadn. Jn wat 


which maſt be \rubbed with 4 Skelots, and 
Sippets laid in, then take a lirtle of the Li- 
uor, and an Anchovie or two, with a little 


ter; heat them rogether, and poure it 0- 
ver 
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Fer them, then garniſh your Diſh with Ca- 
pers, Oranges or _—_— and' ſerve it.ih ve- 
ry not, A 


XCVIH. TO Mnake Fits. | 
he | Take half a pint of Sack and a pint of 
Ale, a little Yeſt; the yolks of ma IS 

ind {ix Whites, with-ſome beaten Spic 

ad | 2 very little ſalt, make this into thick Coe 
with fine Flower, then boil your Lard,' and 
dp round thin ſlices of Apples in this Batter, 
ind fry them, ſerve them in with beaten 
ſpice and ſugar. . 


Y XCIX\ To Prokie Cole flowers, © bath, 

Take ſome white wine Vinegar anil te! 

ie: | th ſome whole Spice, bei them'toge 

z | very well, rhen-put in-5 Coſedymera an 

cover: them, and let the Nan 

for one hour, then take- peg and ite 

'they are cold, put them into a Pot, and boil 

the Liquor again with more Vinegar, and 

| when it is cold, put it to them, and keep 
them cloſe from the Air. 


bw . 
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C. To preſerve Orange or Limon Pill in 
thin ſlices in Jelly. 


Take the moſt |beautiful and thickeſt 
Rinds, and then cut them in halves, and 
cake their Meat-clean out, ' then'boil them in 
ſeveral waters till a ftraw will run through 
them, then waſh them in cold water, and 
pick them anddry them :; 
| Then take-to a Pound of theſe, one quar 
of water wherein thin llices of Pippins -have 
been boiled, and that the water feels flippe. 
ry, take to this water three pounds of $u- 
gar, and make thereof a Syrnp, then put in 
your Pills and ſcald them, and ſet! them by 
till the next day, then boil themtill you find 
that the Syrup will Jelly, then lay your 
Pills -into your Glafles, and put into your 

rup'the Juice of three. Oranges and one 

n, then boil i again cill- be a ſtiff 
Jelly, and put it to them. | 
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CI. To make Cakes of the Pulp of Li- 
mons,or rather the Tice of Limons, 


Take out all the Juicie partof the Limon 
without breaking the little skins which fold 
it, then boil ſome Sugar to -a Candy height, 
and put in this Juice, and ſtir itabout, and 
immediately put it into a warm Stove, and 
put in-fire twice or- thrice -a day, ' when you 
ſe that it doth Candy on the one fide, then 
turn them out of the Glaſſes with a wet knife 
on the other upon a ſleeked Paper, and then 
let that candy alſo, and put them up in a Box 
with Papers between them, 


CIL. To make (good Minced Pies; 


Take one Pound and-half of Veal par- 
boiled,and as muck Sewet, fhred them'very 
fine,then pur in 2 ds of Railins, 2 pound. 
Currans, 1 pound of Prunes, 6 Dates, ſome 
beaten Spice , a few Caroway ſeeds, alittle 
Salt, Verjuice, Roſewater and Sugar , ſo 
bll your Pies, and let them ſtant] one hour 
1nthe Qven: | 


When they goto Table ſirew on fing Su- 
gar, 
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put in a little beaten Ginger, and little Salt, 


CIII, To make a Loaf of Curd;, 


Take the Curds of three quarts of Milk 
rnbbeditegether with. a little Flower, then 


half a Pint of Yeaft, the yolks of ten Eggs, 
and. three Whites ; work theſe into a ſtiff 
Paſte, with ſo much Flower as;you ſee fit, 
then lay ir torriſe in. a' warm Cloth a while, 
then: put-in Butter, Sugar, Sack, and ſome 
beaten'Spice, and ſo ſerve it in, 


CIV. To make Cheeſe Loaves. 


Take the Curds of three quarts of Milk, 
and as much: grated Bread as Curd,the yolks 
of twelve Eggs, and (ix Whites , {ome 
Cream, alittle Flower, and beaten Spice, a 
lictle Salr, . and a little Sack, when you haye 
made it into-a ſtiff Paſte with a lirtle flower, 
roabſome of jr thin to fry, and ſerye them 
= with beaten Spice and Sugar ſtrewed over 

ms 

Then make-the reſt into a Loaf, and bake 
It, then cut it open, and ſerve it' in with 
Cream, 'Butterand Sugar,' © - 
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CV. Tofry Oiffers. 


Take of your largeſt Oiſters,waſh. them, 
and dry them, then bear an Egg or two very 
well, and dip them in that, and ſo fry them, 
then rake their Liquor, and put an Anchovy 


Fro it, and ſome Butter, and heat them to- 


gether over the fire, and having put your 
fryed Oiſters in a Diſh, poure rhe Sawce 
over them nd ſerve them in. 


CVI. Tobroil 0ifters. 


Take your largeſt Oiſters, and put them 
into Scollop Shells, or into the biggeſt Oi- 
ſter ſhells with their own Liquor, and ſer 
thera upon a Gridiron over Charcoals , 'and 
when you ſce they be boiled in the Liquor, 
put in ſome Butter, a few Crums of bread, 
and a little Salt, then let them ſtand till 
they are very brown, and ſerve them ro'the 
_ in the Shells upon a Diſh and Pic- 
ate, 


M CVN.. , 
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CVIL. Toreft 0iters, 


Take the Jargeſt, and ſpit them upon lit. 
tle long ticks, and tie-thern to the Spit, ' then 
lay them down to the 'fire, and-when they 
ate dry, baſt them with Claret Wine, and 
put into yotr Pan two Anchovies, and two 
or ttiree Bay-leaves, when you think they 
are-enough , baſt them with Butter , and 
dredge them, and takea little of that liquor 
in the Pan, and ſome Butter, and heat it in 
a Porringer, and ponre over them. 


CVIII. To make moſt excellent and de: 


licate Pies. 


Taketwo Neats Tongues renderly boiled, 
and'peel them, and mince them' ſmall with 
ſome Beef Sewer or Marrow, then take a 
pound of Cnrrans, and a pound of Raiſins 
of the'Sun ſtoned, ſome beaten Spice, Roſc 
water, -a litrle Salt, a little Sack and l- 

ar. 

Beat all theſe with the minced meat in 1 
Mortar till it come to a perfect Paſte, then 
having your Paſte ready Jaid in your ba- 
king-Pan, fill it or them with this Meat, then 
lay on the top ſome {liced Dates, _ , 

\ clok 
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cloſe them, and bake them, when they are 


cold they will cut fmooth like'. Marma- 
lade, 


CIX. To make fine Cuſtards. 


Take two quarts of Cream and hoil it 


well with whole Spice, then put in the yolks 


of twelve Eggs, and {ix Whites well begten 
and ſtramed, then” put im thefe Eggs over 
the fire, and keep them ſtirring leſt they turs, 
then when they -are throughly hot, take ix 
off and ftirar till irbe almoſt cold, then put 
in Roſewater and Sugar, and rake out the 
whole Spice, then pur your Cuſtard into (e- 
veral things to bake, .and do not let them 
ſtand too , om. in the Oyen, when. you 
ſerve them in, firew on ſraal! French Com- 
firs of divers colours , or elfe fine Sugar, 
which you pleaſe, 
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.CX. To make « Stump Pie. 


Take a pound of Veal and as much Sew. 
et, parboil your Veal, and ſhred them to- 
gether, but not very ſmall, then put in one 
pound: of Raifins, one pound of Currans, 
tour Ounces of Dates ſtoned and (liced thin, 
ſome beaten Spice, Roſewater and Sugar, 
_ anda little Salt, then take the yolks of Eggs, 
well beaten, and mix 'amongſt the reſt of 
.the Wings very well, then having ,your Pie 
ready, fill it and preſs it down, then lid it, 
and bake 1t. 


CXI.' To make Egg-Pies, 


Take the yolks of exght hard Eggs, and 
ſhred them ſmall with their weight of Beet 
'Sewet minced very ſmall alſo, then put in 
. one pound of Currans, four ' Ounces of 
Dares ſtoned and fliced, ſome beaten Spice, 
Limon pill, Roſewater and Sugar, and a lit- 
tle Salt, mix them well together, it you 
pleaſe, you may put in an Apple ſhred ſmall, 
ſa fill your Pies and bake them, but not too 
; ,mnch, ſerve them ro the Table with a little 
Wine. 


@Xll, 
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CXII. To make haſhed Meat, 


Take a Leg ora Shoulder of Mutton, lay 
it down to the fire, and as it: dothrroſt, cut it 
off in little birs, and ler ir 1te in the Pan, baſt 
it with Clarret wine and butter, and a little 
Salt, and put two 'or three Shelors in your 
Pan, when you have cur off ſo mach as you 
can, lay the bones into a Diſh over a Cha- 
fngdiſh of Coals, and put you Meat to it 
with the Liquor, . and two :Anchovies, co- 
ver it, and let it ſtew a while, when it is e- * 
nough, put in ſome Capers, and ſerve it in 


- with Sippets ; Garniſh your Diſh with ,O- 


Ivesand Capers, and Samphire;; thus you. 
may do with any cold meat berween two 
Diſhes. 


CXIII. To make .a Fricaſez of Oiiters. 


Take a quart of Oiſters and put, them 
into a frying pan with ſome white Wine & 
their own Liquor, a little Salt,& ſome whole © 
ſpice, and rwo or three Bay Leaves, when 
you think they be enough, lay them in a diſh 
well warmed, then adde to their Liquor two 
Anchovies, ſome Butter, and the yolksof 
tour Eggs , Garniſh your Diſh with Bar- 
berries, . CX1V, 
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CXIV, To make 4 Fricaſie of Eels, 


Take a midling ſort of Eels, ſeoure them | | 
well, and cut of e heads and throw them 
away , then gut them, and cut them in 
pieces, then pur them into a frying -pan'with | | 
{ſo muck white Wine and water as will cover || | 
them, then put in whole Spice, a bundleof || | 
| 


\ Tweet herbs and: a little Salt, let them boil, 
and when they be very tender, take them. up 
and lay them itito a warm Diſh, then add to 
their Liquor two Anchovies, ſome Butter 
and the yolks of Eggs, and- poure over 
them : 

Thus you may make Fricaſies of Cockley 
or of Shrimps, or. Prawns. . 
Garniſh your Diſh with Limon and Bar- 
' + berries, 


CXV. To make an Eel-Pie, 


Take your, Jargeſt. Eels, and flay them, 
and: cut then in pieces, then having , your 
Pie ready with Butter in the bottom, ſeaſon 
your Eel; with” Pepper, Salt -and Nutmeg, 
then lay them in and cover them with But- 
ter, ſo. cloſe it and bake it, if you, pleaſe, 
you may. put; 1. ſome Railins of the 2 

: an 
/ 


The Ladies Cabinet. 
and ſome large Mace, it is good hot or 
cold. 


CXVI. To ſouce ar Eel and Collar it, 


Take a very large fat Eel and ſcoure i& 


well, throw away the head and gur her, and 
flit her down the back, ſeaſon her with Pe 
per, Salt, Nutmeg and Mace, then boil:her 
in White wine, and Salt and water, with a 
bundle of ſweet herbs and ſome Limon pill, 
when it is well boiled, take it up and Jay ir 
to cool ; then put good ſtore of Vinegar in- 
to the Liquor, -and when it is cold,:put in 
your Ee], and keep \t : F 
You muſt rovle it up in a Collar and tie it 


hart with a Tape, and ſew it up in a Cloth, 


then put it in to boi}; when it hath lain a 
week, ſerve it to the Table with a Roſemary 


Branch in the middle, and Bay- Leaves round: 


the Diſh (ides ; eat it with Muſtard. 


CXVII, 
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CXVII. To flew Eels, 


Take them without their heads,flay them 
and cut them in pieces, then fill a Poſnet 
with. them, and ſer them all on end one b 
ene cloſe to one another , then put in i 
much white Wine and water as will cover 
them, then put in good ſtore of Currans to 
them, whole Spice, ſweet herbs, and a lit- 
tle falr, cover thera and let them ſtew, and 
when they are very tender, put-in ſome But- 
ter, and {o ſhake them well, and ſerve them 
upon Sippits ; Garniſh your Dith with O- 
range or Limon and raw Parſley. ih 


Eg. SB Eon <4 B 


CXVIII. To make a Herring Pie, WO 


Take four of the beſt pickled Herrings, Þ 
and skia them, tlien ſplit them and bone I V 
them, thzn having your Pie in readineſs with ID! 
Brerer in the botrom, then lay your Her- {53 
rinyzs in halves into your Pie one lay of 
ihem , then put in Railins, Currans and eh 
Nuimneg.,- and a little Sugar, then lay in Þ 
more Butter, then more Herrings , Fruit 
and Spice, and more Butter, and lo cloſe it, 
and bake it; your Herrings mult be well 


Walcred, 
CXIX. 


CXIX. To roft a Pike and to lard it, 


Take a large Pike, and ſcale it, gut it, 
and waſh it clean, then lard it on the back . 
with pickled Herring and Limon Pill, then 
pit it and lay it down to the fire toroft, . 
baſt it often with Claret Wine and Butter, 
when it is enough, make Sauce for it with - 
Claret Wine and Butter, and ſerve 1t 1n. / 


CXX. To boil freſh Salmon. 


Take a Joll or a Tail of ſreſh Salmon, 
then take Vinegar and Water , Salt and - 
whole Spice, and boil-them together, then 
put in your Salmon, and when it 1s boiled, * 
take fome Butter and ſome of the Liquor 
with an Anchovie or two, and a little white 
Wine and a quart of Sheimps, out of thelg - 
dhells, heat theſe together, and ſo Dith your 
Salmon, and poure this over it. 

Garniſh your Dith with Shrimps and Ans | 
ehovies, and Slices of Limon, 


Ms 
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CXXAl. To boil 4 Cods Head, 


Eoxl Wine, Water and Salt together , 


with whole Spice and ſweet herbs, and a lit. 


tle Horſe Radulh Root, then put in your 
Cods head, and boil it very well, then drain 
it well from the Water, and lay it in a diſh 
- over a Chafingdiſli of Coals : 
- Then take ſome of the Liquor and two 
Anchovies, ſome butter and ſome Shrimps, 
heat them over the fire, and poure over it, 
then poach ſome Eggs and lay over it, and 
alſo about the Brinas of the Difh ; Garniſh 
your Diſh with. Limon*and Barberries, 10 
jerve it to the Table very hot : 

Thus you may do Haddocks or Whiting, 
or any other fre{h Fih you like beſt. 


CXX1I, 
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CXXII. To wake Olives of Veal, 


Take thin flices of a Leg of Veal, and: 
have ready ſome Sewet finely ſhred , ſome 
Currans , beaten Spice , ſweet herbs, and 
hard yolks of Eggs, and a little ſalt mixed: 
well rogerher, then {trew ir upon the inſides. 
of your ſlices of Meat, and roul them up 
hard, and make them faſt with a ſcure, ſo- 
ſpit them and roſte them, baſte them with 
Butter, and ſerve them in with Vinegar, , 
Butter and Sugar. 


CX XIII. To make an Olive Pie. 


Having your Paſte in readineſs with But-- 

ter in the bottom, lay in ſome of the fore-- 

 Þ named Olives, but net faſtned with a Scure, 

| then put in Currans, hard Eggs, and ſweet: 

Butter, with ſome herbs ſhred tine ; be ſure 

you cover it well with Butter, and put in a. 

Iittie white Wine and Sugar, and cloſe it, 

and bake ir, cat it hot or cold, but hot is 
better, | 
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» CXXIV. To make a Ball to take ſtains 


out of Linnen, which many times 


happens by Cooking or Preſerving, 


Take four Ounces of hard white Sope, 
beat it in a Mortar, with rwo ſmall Limon 
ſliced, and as much Roch Allom as a Hazle 
Nut, when they are beaten well together, 
make it up In little Balls, rub the ſtain there- 
with, and then waſh it in warm water, til 
you ſFeit be quite out. 


CXXV. To make a fine Pomander, ; 


Take two Ounces of Labdanum, of Ben- 
jamin and Storax one Onnce, Musk ſix gr. 
- as much of Civer, as much of Ambergreece, 
of Calamus Aromaticus, and Lignum Alo. 
es, of each the weight of a Groat, beat all 
theſe in a hot Mortar and with a hot Peſtel, 
rifl it come to a perfect Paſte, then takea 
Intle Gum Dragon ſteeped in Roſewater, 
and rub your hand withal, and make it up 
with ſpeed, and dry them, but firſt make 
them into what ſhapes you pleaſe, and print 
them. . | 
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CXXVI. A very fine waſhing-Ball. 


Take three Ounces of Orrice , half an 
Ounce of Cypreſs. wood, 2 Ounces of Ca- 
lamus Aromaricus, 1 ounce of Damask-Roſe 
leaves, 2 ounces of Lavender-flowers, a 
quarter of an Ounce of Cloves, beat all theſe 
and ſearce them fine, then take two pounds 
and an half of Caftile Sope diflo]ved in roſe- 
water, and bear all theſe forenamed things 
with the Sope in a Mertar, and when they 
are well incorporated, make it into Ballszznd 
keep them in a Box with Cotton as long as 
you pleaſe. 


CXXVII. To arake French Broth cal- 
| led Kinck. 


Take.a Leg of Beef and ſet it over the fire 
with a good quantity of fair water, when it 
boils ſcum it, & what meat ſoever you have 
to dreſs that day, either of Fowl or ſmall 
meat,put it all into this Liquor 8 parboil it, 
then take out thoſe ſmall meats, and put in 
ſome French Barley, and ſome whole Spice, 
one Clove or two of Garlick, & a handful of 
Leeks,& ſome ſalt, when it is boiled enough, 
pour ix from the Barley, and put in a little 
Saffron, ſo ſerve it in; and garniſh your Diſh 
with fliced” Oranges or Limons, and put a 
Itzle of the juice therei, CXXVIIL 
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CXXVIII; To make Broth of a Lamb; 
| Head. 


Boil it with as mach water as will cover 
it, with whole Spice, and a little Salt, and 
a bundie of ſweet herbs, then put in ſtraine{ 
Oatmeal and Cream , and ſome Curran, 
when you take it up, put in Sack and Sugar, 
then lay the head in a Dith, and put the 
Broth to ir, and ferve it in. | 


CXXIX. To ſeaſon 4 Chicken-Pie, 


Having your Paſte rolled thin, and laid 
into your baking pan, lay in ſome Butter, 
then lay in your Chickens quartered, and 
ſeaſoned with Pepper, Nutmeg, and a little 
Salt, then put in Raiſins,Cutrrans and Dates, 
then lay Butter onthe top, cloſe it and bake 
It, then cut it up, and put in Clonted Cream, 
Sack and Sugar. 


bi 
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CXXX, To make an Herb-P7e. 


Take Spinage, hard Letuce, and a few 
ſweet herbs, pick them, waſh them, and 
ſhred them, and put them into your Pie 
with Butter, and Nutmeg and Sugar, and 
a little Salt, fo cloſe it and bake it, then 
draw it and, open it, and put in Clouted 
Cream, Sack and Sugar, and ſtir it well t0- 
gether, and ſerve it 1n. 


CXXXI. Toreffe Lobſters. 


Take two fair Lobfters alive, waſh them 
clean, and ſtop the holes as you do to boil, 
then taſten them to a Spir, the inſides toge- 
ther ; make a good fire,. and ſtrew Salt on 
them, and that will kill them quickly, baſt 
them with Water and falt till they be very 
red, then have ready ſome Oiſters ſtewed 
and cut ſmall , put rhem into a Diſh with 
meited Butter beaten thick with a little wa- 
ter, ihen take a few Spoonfuls of the Li- 
quor of the ſtewed Oilſters, and diflolve in it 
wo Anchovies, then put it to the melted 
Butter, then take up your Lobſters, and 
crack the ſhells that they may be calle to 0- 


yen, 
CXXX1L 
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CXXXII. To make a Pumpion- Pie, 


Take a Pumpion, pare it, and cut it in thin 
ices, dip it in benes Eggs and Herbs ſhred 
ſmall, and fry it till it be enough; then lay it 
into a Pie with Butter, Raiſins, Currans, $u- 
gar and Sack, and in the bottom ſome ſharp 
Apples, when it-is baked, butter ir and ſerve 
it 11, 


CXXXIII, To make an Artichoke 
Pudding. 


Boil-a quart of Cream with whole Spice, 
then put in half .a pound of ſweet Almonds 
blanched, and beaten with Roſewater, when 
they have boiled well, take it from the fire, 
and take out the Spice, when. it 15almoſt 


cold, put in the yolks of ten Eggs, ſome 


Marrow, and ſome bottoms of Artichokes, 
then {weeten it with ſugar, and put- in a lit- 
tle ſalt, then butter a Dith, and bake it in it, 
ſerve it tn the Table {tuck full of blanched 
Almonds, and fing Sugar ſtrewed over it, 


CXXXIV, 
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CXXXIV. To pickle Sprats like Ame 


CQUICS. 


Take a Peck of the biggeſt 5 yn without 
their heads, and ſalt them a little over night, 
then take a Pot or Barrel; and lay in it a 
Lay of bay falt, atd then a lay of Sprats, 
and a few bay leaves, then ſalt again , thus 
do till you have filled the Veſſel, put ina lit- 
tle Limon Pill alfo among your Bay Leaves, 
then cover the Veſlel and pitch it, that no 
Air get in, ſet itina cool Cellar, and once 
ina week turn it upſide down , in three 
Moneths you may eat of them, 


CXXNV. To keep Artichokes all the Tear; 


Gather your Artichokes with long ſtalks, 
and then.cut off the ſtalks cloſe to them, then 
boil ſome water with good Pears and Ap- 
ples ſliced thin, and the Pith of the great 
talks, and a Quince or two. quartered to 
give it a reliſh, when theſe have boiled a 
while, put in your Artichokes, and boil all 
together till they be tender, then take chem 
up and ſet them to coo], then boil your Li- 
quor well & ſtrain it, when your Artichokes 
be cold, put them into your Barrel, and when 
the, Liquor is cold, pour it over them, ſo co- 
et it clofe that no Air get ms CXXXVL 


— 
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CXXXVI. To make a Paſty of a Fol 
of' Ling. 


Make your Cruſt with fine Flower, But. 
ter, cold Cream, and two yolks of 
Eggs: | 
Roul it thin and'lay it in your Bake-pan, 
then take part of a-Joll of Ling well boiled, 
and pull it all in Birs, then lay ſome Butter 
into your Paſty and then the Ling, then 
| ſome grated Nutmeg, liced Ginger, Cloves 
and Mace, Oiſters, Muſcles, Cockles, and 
Shrimps, the yolks of raw Eggs, a few 
Comfits perfumed', Candied Orange Pl] 
Citron Pill, and Limon: Pill, with Eringo 
Roots : 

\ Then put in White Wine, and good ſtore 
of Butter, ang put on a thick Lid , when 
ILisbaked, open it, and let out the ſteam. 


CXXXvIl. 
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CYXXVII. To make French Servels. 


Take cold Gammon of. Bacon, fat and 
lan together, cur it ſmall. as for: Saulages, 
{aſon it with Pepper, Cloves. and Mace, 
ind 2 litthe Shelots, knead. it into. a Paſte 
with che yolks of Eggs, and fill ſome Bul- 
locks Guts with it, and boil them , but if 
you would have them to keep, then do not 
put in Eggs. _ : 

When you have filled the Guts, - boil 
them, and hang them up; and when you 
would eat them, ſerve them, in thin ſlices 
with a Sallad. | 


CYXXXVIH. To make a Pallat Pe. 


Take Oxe Pallats and boil them-ſo ten- 
derthat you may runa ſtraw through them 
tothree Palates take (ix Sheeps tongues boil- 
altender and peeled, three {weet-Breads of 


Veal, cut all theſe in thin flices, then. ka- 


ing your Pie ready, and Butter in the bot- 
om, lay in theſe things, farſt ſeaſoned with 
Pepper, Salt and Nuumeg, and Thyme and 
Parſley ſhred ſmall, and as the Seaſon of the 
year 1s, put into it Aſparagus ,, Anchovies, 
Cheſnuts, or what you pleaſe elle, as _ 

ied 
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died Orange Pill, Limon Pill, or Citron Pill, 
with Eringo roots, and the yolks of hard 
Eggs,ſome Marrow and ſome Oiſters, ther 
lay in good ſtore of Butter on: the top, ſy 
cloſe it and bake it, then pnt in white Wine, 
. Butter, the yolks of Eggs, and Vinegar and 
' Sugar ; heat them together over the fire, & 
ſerve it in, 


CXXXIX. To make Saxce for F owle, 
__ or Mutton, 


Take Claret Wine, Vinegar, Anchoviss, 
Oifters, Nutmeg, Shelot, . Gravie of Mut- 
ron or Beef, ſweet Butter, Juice of Limon, 


and a little Salt, and if you pleaſe, Orange 
or Limon Pill, 29% 


CXL. To make Oat-Cakes., 


Take fine Flower, and mix it very well 
with new Ale yeaſt, and make jt very tiff, 
then make it into little Cakes, and roul them 
very thin, then lay them on an Iron to bake, 
or on a baking ſtone, and make but a ſlow 
fire under it, and as they are baking, take 
them and turn the edges of them round 0n 
the Iron, that they may bake alſo, one quat- 
ter of an hour- will bake them , a little be- 


tore you take then up, turn them on oy” 
ther 
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ther ſide, only to flat them , for if you turn 
them too ſoon, it will hinder the riling, the 
Iron or Stone whereon they are baked, rauſt 
ſtand at diſtance from the fire. 


CXLI. To make a rare Lamb Pie, 


Takea Leg of Lamb, aud take the meat 
c'ean out of 1t at the great end, but keep the 
skin whole, then preſs the Meat in a Cloth, 
and mince it ſmall, and put as much Beef Su- 
ettoit as. the Meat in wen; and mince it 
ſmall, then put to it Naples Bisket grated 
fine, ſeaſon 1t with beaten Spice, Roſewater 
and a little Salt, then put in ſome Candied 
Limon Pill, Orange Pill, and Citron Pill 
ſhred ſmall, and ſome ſugar, then put part 
of the Meat into the skin, then having your 
Pie in readineſs, and Butter in the bottom, 
lay in this Meat, then take the reſt of yo ur 
Meat, and make it into Balls or Puddings 
with yolks of Eggs, then lay them into the 
Pie to fill up the Corners,then take Candied 
Orange, Limon and Cirron Pill, cut in long 
narrow ſlices and {trew over it ; you may 
uo Currans and Dates if you pleaſe, then 


\hay on Butter, & cloſe up your Pie & bake 


Itand leave a Tunnel, when it is baked, put 
in Sack, Sugar, yolks of Eggs & Butter heat 
together, it you put in Marrow, it will be 
the berter, CXLII. 
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CXLII. Tofry Garden Beans, 


Boil them and blanch them, -and fry them 
in ſweet Butter, with Parſley and ſhred 0. 
nions and a little ſalt, then .melt Burter for 
the Sauce. 


} 


CXLIII .To make 4 Sorrel Sallad. 


Take a quantity of* French Sorrel picked 
cleanand waſhed, boil- it with water and ; 
little Salt, and when itis enough, drain ir, 
and butter it, and pur in a little Vinegar and 
Sugar into ir, then garnt{ht with hard Egpy 
and Raiſins. __ 


CXLIV.' To make good cold Sallad; of 
ſeveral things, 


Takeeither Coleflowers, or Carrots, or 
Parſneps, or Turneps after they are well 
:boiled, and ſerve them in with Oil, Vines 

rand Pepper, alſothe Roots of red Beets 
boiled tender are very goodin the ſame man- 

ner, - | 
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CXLV, To make the beſt ſort of Pip- 
pin Paſte. 


Take a pound of | raw Pippins fliecd -and 
beaten in a Mottar, then take a pound of 
ine Sugar and boil it ro:a' Candy herght with 

) I alittle fair water, then put in. your Pippins, 
1 |} -*dboilicrill ir will come fromthe bottom 
' | cf the Poſnet, but ſtir it for fear it burn. 


CXLVI. To make Sance fora Leg-of 
Veal roſted, 


Take boiled Currans, and boiled Parſley, 
and hard kggs and Butter and Sugar hot tg- 


pether, 


0 (8 
4 CXLVII. To make Saxce for a Leg of 
Aſutton voſt ea with C heſaut fs 


Or - : K 

if Take a 2004/qu:n+iry of Cheſrnte, and 
& bot! then - F aclls :ﬀ, 
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| 
n- © ot wine, Butter and a lintle Sait, ſo put ir 
nv the Dit: co the Meat, and ſerve it in, 


CXLVIIL 
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CXLVIIL To keep Duinces white, tj. 
ther to preſerve whole, or for white 
Marmalade or Paſte. 


Coddle them with whice Wine and Wa- 
* ter, and cover them with ſliced Pippinsin 
' the Cadling. 


CXLIX. To. make little Paſtics witl 
ſweet Meats to fry. 


. Make ſome Paſte with cold water, but- 
ger and flower, with the yolk of an Egg 
then roul it out in little thin Cakes, and lay 
one ſpoonful of any kind of Sweet meats 
| you like beſt upon every one, ſo cloſe themF( 
up and fry them with Butter, and ſerve the 
in with fine Sugar ſtrewed on. 
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CL, To boil a Capon on the French ſa« 
| Oh ſhion. c 
bite 
Boil yout Capon in water and falt and a | 
little duſty Oatmeal to make it look white, _ 
Wa. {then take two or three Ladles full of Mut- 
nsin ton Broth, a Faggot of ſweet herbs, rwo ox 
three Dates cut 1n long pieces, .a few par- 
boiled Currans, and a little whole Pepper, ' 
alittle Mace and Nutmeg, thicken it with 
with Almonds , ſeaſon it with Verjuice, Sugar, 
anda little fweer Butter, then rake up your 
Capon and lard it well with preſerved Li- 
but-£| mon, then lay it in a deep Diſh, and. poure 
8h, the broth upon it ; - then garnifh your Diſh 
| lay with Sugkers and preſerved Barberries. 
neats | 
= CLI. To ſouce a Pike, Carp or Bream. 
hem 
Draw your Fiſh, but ſcale it net, and . 
lave the Liver ofit ; waſh it very well, then 
lake white Wine, as much water again as 
wine, boil them-together with whole ſpice, | 
CL, ftanda bundle of fweet herbs, and when { 
| boiles put in your Fiſh, and juſt before it | 
a little Vinegar; for that will make ir 
«1p: when it is enough, take it up and put 
no a Trey, then par into the Liquor 
{om? 
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ſome whole Pepper, and whole Ginger, anf 


when it is boiled enough, take- it off ani} 
cool jt, and when it 1s quite cold, put iff 


your Fiſh, and. when you ſerve it in, hy 
ſome of the Jelly about the Diſh fides, au 
. Tome Fennel and Sawcers of Vinegar. 


* 


CLIL To boil a Garnet onthe Frend 
Faſhion. | 


+Draw your Gurnet and waſh it, boil-itin 
- water and faltand a bundle of ſweet: herbs; 
when it 15 enough, take it up and put it 
.Intv a Diſh with Sippets over a Chafingdih 
.of Coals ; then take verjuice, .butter,” Nut 
meg and Pepper, and the yolks of two Eggs 
heat it together, and pour over it ; Garnul 
Four Diſh as you pleaſe. 


£LUL-To roft .a Leg of Mutton on tv 
$ French faſhion, 


. 'Takea Leg of Mutton, and pare off 3 
- the Skin as thin as you can, then lard! 
- . With {weert Lard, and ſtick it with Clove 
when it is half. roſted, cut off three or toi 
thio pieces, and mince it with ſweet herbs 
.-and 2 little beaten Ginger, put ina Ladle ful 
| 0 
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if of Claret wine,and a little fweet butter, two 
ana ſpoonfiils of verjuice and a little Pepper, a 
7.0 Capers, then chop the yolks of two. 
| hard Eggs in it, then when theſe have ſtew- * 
"ll «da whule 1n a Diſh, put your bonie part * 
which is roſted'into a Dith,- and; pare ths 
00 it and ſerve it in, = 


CLIV. To-roft a Neats Tongues 


| Chop ſweet herbs fine with! a piece of. 
J nw Apple, feaſon-it with Pepper and Git- 
Nl ger, and the. yolk of -an Egg made-hard and . 
ol funced ſmall, then ſtuff your Tongue wiah 
I 


this, and roſt it well, and baſte it with 
butter and wine ; when it ,is enough, take 
rerjuice, butter, and the Juice of a Limga, 
and a little Nutrmeg, then Diſh your tongue 
and poure this Sance over it and ſerve 1tin, - , 
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CLV. To bail Pigeons with Rice; , 


Take your Pigeons and-trufs them, and 
Ftuft their bellies with ſweet herbs , then 
put them into a Pipkin with as 'much Mut 
| tonbrothas will cover them, with a 'b)ade 
| of Mace, and ſome whole Pepper ; boil all 
| -thele together until the Pigeons be tender, 
-andÞut in Salt : 

Then take thera from the fire, and ſcum 
oft the Fart very clean, then put in a piece of 
{ſweet Butter, ſeaſon it with Verjuice, Nut- 
meg and a little Sugar, thicken it with Rice 
boiled in ſweet Cream, Garniſh 'your 
Diſh with preſerved Barberries and Skirret 
.Roots boiled tender. | 


CLVI. To boil 2 Rabbit. 


Take a large Rabbit, truſs it and bollit 
"with a little Mutton Broth, white wine and 
a blade of Mace,thentake Lettuce, Spinage, 
and Parſlie, Winter-Savory and ſweet Mar- 
-Joram, pick all theſe and wath them clean, 
and bruiſe them a little*'to make the broth 
look green, thicken it with the Cruſt of a 
4Manchet firſt ſteeped in a little broth, and 
put in a little ſweet Butter, ſeaſon it - 
er- 
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Ver juice and Pepper, and ſerve it to the Ta” 
| ble upon Sippets ; Garnifh the Diſh with, 
F Barberries. 


1 | CLVII. To boila Teal or Wigeon, 


Parboil either of theſe Fowls and throw 
them into a pail of fair water, for rhat ta- 
keth away the Rankneſs, then roſt them - 
half, and take them from the fire, and put 
ſweet herbs in the bellies of rhem, and ſtick. 
the Breſts with Cloves, then put them ina 
Pipkin with two or three Ladles full of Mut-- 
ton broth, very ſtrong of the Meat, a blade 
of whole Mace, two or three little Onions. 
minced ſmall ; thicken it with a Toaſt of 
Houſhold bread, and put in a little Butter, 
then put in a little Verjuice, ſo take it vp 
and ſerve it, | 


CLVIIL 
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_ CLVIIL To boil Chickens or Pigeons 
with Goosberries or Grapes. 


Boil them with Mutton Broth and white 
Wine, with a Blade of Mace and a little 
Salt, and Jet their bellies be filled with ſweet 
herbs, when they are tender thicken the 
Broth with a piece of Manchet, and [the 
| yolks of two hard Eggs, ſtrained with ſome 
of the Broth, and put it into a deep Diſh 
with ſome Verjuice and Butter and Sugar, 
then having Gooſeberries or Grapes ten- 
derly ſcalded, put them into it, then lay 
your Chickens or Pigeons into a Diſh, and 
poure the Sauce over them, and ſerve them 
in, 


CLIX, A made Diſh of Rabbits Li- 
Vers, 


Take ſix Livers and chop them fine with 
ſweet herbs and the yolks of two hard Eggs, 
ſeaſon it with beaten Spice, and Salt, and 
put in ſome plumped Currans, and a little 
melted Butter, ſo mix them very well to- 


gether, and having ſome Paſte ready _ 
| thun, 
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| thin,make 1t into little Paſties and fry them, 
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ſtrew Sugar over them and ſerve them. 


| CLX. To make « Florentine with the 


Brawz of a Capon, or the. Kidney of 
Veal. 7 


Mince any of theſe with ſweet Herbs, 
then put in parboiled Currans, and Dates 
minced ſmall, and a little Orange or Limon 
Pill which is Candied, ſhred ſmall, ſeaſon- 
it with beaten 'Spice and Sugar, then take- 
the yolks of two hard Eggs and bruiſe them. 
with a little Cream, a piece of a ſhort Cake. 
Frated, and Marrow cut 1n ſhort pieces{mix 
all theſe together with the forenamed Meat, 
and put -1n a little Salt and a little Roſewa- 
ter, and bake it in « Diſh in Paft-Paſte, and" 
when you ſerve it in, ſtrew Sugar over it. - . 
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CLVI. 4 Friday Pie with ont Fi 
or Fleſh. 


Waſh a goed quantity of green Beets,and 
pluck out the middle ſtring, then chop them 
imal7 with two or three ripe Apples well 

- relithed , ſeaſon it with Pepper , Salt and 
Ginger, then adde to it ſome Currans, and 
having your Pic ready, and Butter in the 
botrom, put in theſe herbs, and with them 
a little Sngar, then put Butter on the top, 
and cloſe it and bake it, then cut it up, and 

* Puran the Juice of a Limon and Sugar. 


CLXII. To make Unmble Pies, 


Boil them very tender, and mince them 
very. {mall with Beef S:wet and Marrow, 
then ſeaſon it with beaten Spice and Salt, 
Roſewater and Sugar and a little Sack, fo 
put it into your Paſte with Corrans and 
Dates. 


4 CLX1Il. 


. 
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CLXIII, To bake Chickens with Grapes, 


Scald your Chickens and truſs them, and 
ſeaſon them-with Pepper, Salt and Nutmeg, 
and having your Pie ready, and Butter laid . 
in the bottom, put in your Chickens, and . 
then more butter, and bake them with a 
thin Lid on your Pie, and when it is baked, 
put in Grapes ſcalded tender, Verjuice, 
Nutmeg, Buttex and Sugar, and the Juice - 
of an Orange ſo ſerve it in, | 


CLXIV. To make a good Quince-Pie. M$ 


Take your faireſt Quinces and Coddle - 
them till a ſtraw will run through them, then - 
core them and pare them, then take their - 

| weight in fine Sugar, and ſtuff them full of - 
Sugar, then having your Pie ready, lay in' 
your {Quinces, and (trew the reſt of your:- 
Sugar over them, and put in ſome whole F 
Cloves andCinamon,then cloſe it,& bakeit;.” | 
you muſt ler it ſtand in the Oven four or five Þ| 
hours , ſerve it in c61d, and ftrew on Sugar. . - 
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5 
CLXV. To make Tarts of Pippins, 


Ivar, ſome Puff-Paſte ready in a Diſh 
or Pan, lay in ſomepreſerved Pippins which 
have Orange Pill tn them, and the Juice of 
Orange or Limon, ſo cloſe them and bake 
them a little, 


CLXVI. To make a good Pie of Beef, 


- Take the Buttock of a fat Oxe, flice it 
thin, mince it ſmal] and beat it in a Mortar 
ro a Paſte, then lard ir very well with Lard, 
and ſeaſon it with beaten Spice, then make 
your Pje, and put it jn with ſome Butter and 

- Claret wine, and ſo bake it well, and ſerve 
it in;cold with Muſtard and Sugar, and gar- 
niſh it with Bay-Leaves. - 


CLXVII, 
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CLXVII. To bake 4 Swan. 


Scald itand take out the bones, and par- © 


boil it, then ſeaſon it very well wich Pepper, . 
Salrand Ginger, then fard it, and put it 1n a-, 
deep Coffin of Rye Paſte with ſtore of But- 
ter, cloſe it and bake it very well, and when - 


itis baked, fill up the Vent-hole with melt- + + 


ed Batter, and ſo keep it, ſerve in as you do» » 
the Beet-Pie, ; 


CLXVII. To bake a Turkey or Capon. 


Bone the Turkey, but not th: Capon, 
parboil them, & ſtick Cloves on their brelſts, 


}ard them, and ſeafon ther well with Pep» -| 


per and Salt, and put them in a: deep Cot- 
fin with good ſtore of Buttet , and cloſe -: 
your Pie, and bake it, and ſoak it very well, 
when it is baked, fiil it up with melted bur= 
ter, and when it is quite cold, ſerve it in and 
eat it with Muſtard and ſugar :. garnifluue 
with Bay Leaves, 


CLXIY. 
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 CLAITX. To make Fritters, 


Take the Curds of a Sack Poſſet, the 
yolks of ſix Eggs, and the Whites of two, 
with a little fine Flower ro make it into a 
thick Batter, putin alſo a Pomewater cutin 
, ſmall pieces,{ome beaten Spice, warm Cream, 
and a ſpoonful of Sack, and a little ſtrong 
Ale; mingle all theſe very well, and beat 
them well, then fry them in very hot Lard, 
and ſerve thera in with beaten Spice and fine 
Sugar. 


CLXX.To bake Woodcocks, Black-birds 
Sparrows or Larks. 


Truſs and parboil them, then ſeaſon them 
with Pepper and Salt, and put them into a 
Pie with good ſtore of butter, and ſo bake 
them, then hl] them up yyith Butter. 


CLXXI. 
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CLXXT. To bake Pr Gooſe, 


| Bone your Gooſe and parboil it, and ſea- 
ſon it with Pepper and Salt, and lay it into 
wry Dawg with good Kore of Butter top 
and bottom, then pake it very well, and 
when it is baked, Bll up the Pie at the Vent- 
hole with melted Butter, and ſo ſerve it in 
with Muſtard and Sugar and Bay-Leaves. 


—-— —_— —” * _ — —_— — —— 


CLXXII; To make Pancakes fo criſp 
as you may ſet them upright. 


Make a dozen or a ſcore of them in a lit- 
tle Frying pan, no bigger than a Sawcer, 
then boil them in Lard, and they wii look 

| 3 ycllow as Gold, and cat very well. 


CCXLII. 
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CLXXUI To make Blanched Manche, 


' Take (ix Eggs,half a Pint of ſweet cream, 
and a penny Manchet grated, one Nutmey 
grated, two ſpoonfnls' of Roſewater , and 

| two Ounces of Sugar, work it ſtiff like ; 
Pudding, then try ir in a very litle frying. 
pan, that it may be'thick. 
Fry it brown, and turn it upon a Pic- 
Plate , cut it in quarters and ſtrew ſugar on 
it, and (erve it in. 
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CLXXIV. To make a fierced Pudding, 


Mince a Leg of Mutton with ſweet herbs, 

' and ſome Sewet, make it very: fine, then 
put in Grated bread, minced Dates, Cut- 
rans, Raiſins of the Sun ſtoned, a little pre- 
ſcaved Orange or Limon, and a few Cott 
ander ſeeds bruiſed, Nutmeg, Ginger, and 
Bape, mingle all together with Crean | 
and raw Eygs wrought together like a Paſte, 

- and bake it, and put for ſauce the yolk of ai 

- Egg, Roſewater, Sugar and Cinamon, 
with a little Butter heat rogether, when you 
lerve it in, ſtick u with Almonds and Ro#- 
mary; 
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, you may boil it alſo if you pleaſe, 
wed og of A in a Lambs Caw]l. 


CLXXV. To make 4 Fricafi of Eggs- 


Reat twelve Eggs with Cream, Sugar, 
beaten (ſpice and roſewater, then take thin 
ſlices of Pomewater Apple, and fry them 
well with ſweet butter , when they are e- 
nAgh, take them up, and cleanſe your pan, 
then put -- more butter _ —_ ; hot, and 

ut 12 halt your Eggs and'' try them , then 
ry the S. be Beiied lay youu Apples 
all over the fide which is not fried, then- 
poure in the reſt of your Eggs, and then 
turn it and fry the other-ſide, then ſerve it in 
_ the Juice of an Orange and Butter and 
ugar. | 


CLXXVI, 
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 CLXXVI. Tomake 4 Cambridge. 
Pudding. 


Take grated Bread ſearced throngh a Cul. 
lender, then mix it with fine Flower, minced 
Dates, Currans, beaten Bice, Sewet flrgd 
ſmall, a little ſalt, Cagar aud roſewater, warm 
Cream and Eggs, with halt their Whites , 
mould all theſe rogether with a little Yeaſt, 
and make it up into a Loaf, but when you | 
have made it in two parts, ready to clap to- 
gether, make a deep hole in' the one, and 
pat in butter , then clap on the. other, and 
cloſe it well together, then buttes a Cloth 
and tie it up hard, and put it into water 
, Which boiles apace, then ſerve it. in with 
Sack, Butter and Sugar. 

You may bake it if you pleaſe in a bi 


king-pan, 


CXCvIL 
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CLXXVII. To #:ake a Pudding of Gooſe 
Blood. 


Save the blood of a Gooſe, and ſtrain ir, 
then put in fine Oatmeal ſteeped in warm 
milk, Nutmeg, Pepper, ſweet herbs, Sugar, 
Salt, Sewer minced fine, Roſewater, Limon 
Pill, Coriander ſeeds, then put in ſome 
Egps, and beat all theſe together very well, 
then boil them how you do like, either in a 
buttered Cloth or in Skins, or roſt it within 


K the neck of the Gooſe. 


CLX XVIII. To make Liver Puddings. 


Take a Hogs Liver boiled and cold, grate 
it like Bread, then take new Milk and the 
Fat of a Hog minced fine, put it to the 
Bread and the Liver, and divide it into two 
parts, then dry herbs or other if you can, 
minced fine, and put the Herbs into one 


I part with beaten Spice, Anniſeeds, Roſe- 


water, Cream and Eggs, Sugar and Salt, fo 
hil the Skins, and bell them, 

To the other part put preſerved Barber- 
res, ſliced Dates, Currans, beaten Spice, 
dalt, Sugar, Roſewater, Cream and Eggs,ſo 
mix them well rogether, and fill the Skins 
and boil them. ' _CLXXIX, 


* 
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CLXXIX. To make a C hiveridee Pud. 
ding. 


Take the atteſt Guts of your Hog clean 
ſcoured, then ſtuff them with beaten ſpice 
and: ſliced Dates, ſweet herbs, a little {alt 
roſewater, ſugar, and two or three Epgs to 
make it ſlide , ſo fill them, tie them up like 
Puddings and boil. them ; when they arec- 
nough {erve them, 


CLXXX. To make Rice Pudding « in 
Skins. 


"Take two quarts of 'Milk and put therein 
as. it is yet cold, two good handfuls of Rice 
clean picked and waſhed, ſet it over a ſlow 
fire and ſtir it often, but gently , when you 
perceive it to ſwell, let it boil. apace till it be 
render and very thick, then take it from the 
fire, and_ when. it 1s, cold, put in (ix Eggs 
well beaten , ſome Roſewatet and Sugar, 
beaten ſpice and a little ſalr, preſerved Bar- 
berries and Dates minced ſmall, ſome Mat- 
row-and Citron Pill z mingle them wel to 
gether and fill your Skins, and boil them. 


'CLXAXXME- 
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CLXXXI.To make a ftewed Pudding, 


Take the yolks of three Eggs and: one 
White, fix ſpeonfuls of ſweet Cream, a lit- 
tle beaten ſpice, and a quarter of a pound of 
Sewet minced fine, a quarter of a pound of 
Currans, and a little grated bread, roſewa- 
ter, ſugar and 'falr; mingle them well to- 
ecther, and wrap them up in little pieces of 
the Cawl of Vea), and faſten them 'with a 
little ſtick, and tie each_ end with a ſtick, 
you may put four in one Diſh, then take half 
_ of ſtrong Matton Broth, [ix ſpoon- 
fals of Vinegar , three or four blades of 
large Mace, and one Ounce of Sugar, make 
this to boil over a Chafingdiſh of Coals, 
then put in your Puddings, and when they 
boil, cover them -with another Diſh, but 
turn them ſometimes, and 'when you ſee 
that they are enough, take. your Puddings 
and lay them in a warm Diſh upon Sippets, 
then adde to their Broth ſore Sack, Sugar, 
ind Butter, and poure over them, 'garniſh 
your Diſh with Limon and Barberries. 


CLXXXII 
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CLXXXIIL To make a Suſſex Prdaing, 


Take a little cold Cream; Butter and 
Flower, with ſome beaten Spice , Epgs, 
and a litrle Salt, make them into ok 
Paſte, then make it up in a round Ball, and 
as you mold it, put in a great piece of Butter 
in the middle, and ſo tye it hard uping 
buttered Cloth, and put it into boiling 
water, and let it boil apace till it be enough, 
then ſerve it in, and garniſh your diſh with 
| Barberries , when it 1s at the Tablecutit 
open at the top, and there will be as it were 
a Pound of Batter, then pyt Roſewater and 
Sugar into it, and {0 eat it. 

In ſome of this like Paſte you may wrap 
orcar Apples , being pared whole, in one 
piece of thin Paſte , and fo cloſe it round 
the Apple, and throw them into boiling 
water, and-let them bojl rill they arc enough, 
you may alſo put ſome green Goosberries 
into ſome, and when either of theſe are 
boiled, cut them open and put in Roſewater, 
Butter and Sugar, 


CLXXXIIl. 
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CLAXXUII. To make French Pufſ7. _ 


Take Spinage , Parſly and Endive, with 
alittle Winter-ſavory,. and waſh them, and. 
nince them very fine, ſeaſon them with 
Natmeg, Gmger and Sugar, wet them with 
begs and put in a little Salt, then cur 
a Limon in thin round ſlices, and every 
ſlice of Limon lay one ſpoonful of 1t. 

Then fry them , and ſerve them in upon 
ſome S4ppets, and pour over them Sack, $u- 
car and Butter, 6: 


CLXXXIV. To make Apple Puffe. 


Take a Pomewater, or any other Apple 
that is not hard or harſh in taſte, mince it 
with a few Railins of the Sun ſtoned, then 
wet them with Eggs , and beat them toge- 
ther with the back of a Spoon, ſeaſon them 
with Nutmeg,Roſewater, Sugar and Ginger, 
drop them into a frying pan with a Spoon 
into hot Butter, and fry het: then ſerye 


them in with the juyce of an Orange and a 
little Sugar and Butter, 


CLXXAXV. 
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CLXXXV. To wake Kickſhawes, t 
Bake or Fry in what ſhape. you pleaſe, 


Take fore Puff-paſte and row! it thin, if 
you have Moulds work it upon them with 
Preſerved Pippins, and fo cloſe them, and 
fry or bake them, but when you have cloſed 
them you muſt dip them in the yolks -of 
Eggs, -and that will keep all-in , -fill ſome 
with Goosberries, Rasberries, Curd, Mar- 
row., Sweet-breads, -Lambs Stones , Kid- 
. ney of Veal, or any other thing wha 
you like beſt, Either of them being ſea- 


ſoned before you put themin according to 


our mind, and: when they are baked or 
a} ſtrew Sugar on'them,$e ſerve them in, 


-CLXXXVI. To make an Italian Pud: 
ding. 


.Take a penny white loaf and pare off the 
cruſt, then cur it like dice, then take ſome 
Beet Sewet ſhred ſmall,and half a pound 0 
Railins of the Sun ſtoned, 'with as many 
Currans, mingle them together and ſeaſon 
them with beaten Spice jw, a little Salt, wet 
them with tour Eggs, and ſtir then gently 


for fear of breaking the Bread,then put itin 
= 1 
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Adifh with a litrle Cream and Roſewater 


and. Sugar, then put in ſome Marrow and- 
Dates, and ſo butter a diſh and bake it, then 
ſtrew on Sugar and lerye it. 


CLXXXVII. To haſh Calves Tongues, 


Boil them tender and. pill them, chen lard 
them with Limon Pill , and lard them alſo 
with fat Bacon, then lay them-to the Fire 
and halt Roſt them, then put them m a Pip- 
kin-with Claret Wine,whole Spice and ſhiced 
Limon, and a few Caraway Seeds , a little 
Roſemary and a little Salt, boil all together 
& ſerve them-in upon Toaſts. Thus you may 
do with Sheeps Tongues alſo. 


CLXXXVIII. To bot a Capor. 


Take ſtrong Mutton Broth,and truſs a Ca- 
pon,and boil him in it with ſome Marrow 6 
alittle Salt in a Pipkin, when it is tender, 
then put in a pint of White-Wine, half a 
_ of Sugar, and four ounces of Dates 

oned and fliced , Potatoe Roots boiled and 
blanched, large Mace and Nutmeg fliced , 
boil all theſe rogether with a quarter -of 
a pint of Verjuyce, then diſh the Capon , 
and add to the Broth the yolks of 1ax 
Eggs 
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Eggs beaten with Sack, and fo ferve it'YP 
_ you diſh with ſeyeral ſorts of can ! 
ied Pills and preſerved Barberries, all © 
ſliced Limon, with Sugar upon everyſi © 
ſlice. ' : 

y 

( 


CLXXXIX. To beil a Capor with 
Race. 


Truſs your Capon and Boil him in water 
and Salt, then take a quarter of a pound 
Rice, fixſt boiled in Milk, and put in wit 
ſome whole Spice and a little Salt , whet 
it is almoſt cnough put in a little Roſewater, 
and half 'a pound of Almonds blanched 
and beaten, ſtrain them in, and put in ſome 
Cream and Sugar, then when your Capon 
is en , kay it in a diſh, and pour the 
. Bragh thereon ; garniſh your diſh as you 
pleaſe, and ſerve it in, 
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CXC. To Boil a Capon with Pippins. 


Parboil your Capen after it is trufſed,chen 
put it into a Pipkin with Mutton Broth and}. 
Marrow, and a little Salt, with a quart of 
White-Wine, a little Nutmeg and Date 
ſtoned and ſliced , then pur in a quarter 0t 
a pound of fine Sugar, then rake fome 

TY | Pippins 
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Pippins ſtewed with Sugar, Spice and a lit- 
tlewater, and put them in, then Jay your 
Capon into a Diſh, and lay ſome Naples 
Bizkets for Sippets, then bruiſe the yolks of 
ight hard Eggs and put into your Broth, 
with a little Sack, and. poure it over your 
+, | Capon ; Garniſh your Dith and ſerve it 10. 


CKC. To boil Chickens with Letiuce 
aterſh— © #he very beſt way. | 


Parboil your Chickens and cut them' in 
her Quarters, and put them into a Pipkin with 
ter | ſome Mutton Broth, and two or three fiveet 
hed} Breads of Veal, and ſome Marrow and ſome 
Cloves, and a little Salt, and a little Limon 
Pill ; then rake good ſtore of hard Lettuce, 
chef cut them in halves and waſh thera, .and pur 
70u them in , then put in Butter and Sack and 

white Wine, with a little Mace and Nut- 

Meg, and fliced Dates, let all theſe ſtew up- 
_ | onthe fire, and when they be enough, ſerve 
71f them in with Toaſts of white Bread for Sip- 
van ff pets; Garniſh the Diſh with Lnmgn and 
:n(} Barberries, and what elſe you pleaſe ; thus 
- off J02 may do Pigeons. 
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CXCL, To boil a Rabbet with Grapes 


or with Gooſeberr ;es, 


Truſs your Rabbet- whole, and boil it.in 


ſome Mutton Broth till it be terider ; 
Then take a Pint of white Wine, anda 
good handful of Spinage chopped, the yolks 
of hard Eggs cut in quarters, 'put theſe to 
-the Rabbet with ſome large Mace, a Fagot 
.of- feet herbs and a little ſalt and ſome 
Butter, let them boil together a while, then 
take your Rabbet and lay it ina Dith and 
{ſome Sippets, then lay over it ſome Grapes 
or Gooleberries, ſcalded with Sugar , aud 
- poure your Broth over it.- 


'CXCIL'To boil a Rabbet with Claret 
Wine. 


Boil a Rabber. as before, then flice Oni- 
-ons and a Carrot root;a few Currans and a 
who 1 of ſweet herbs, and a little ſalt, min- 
ced Parfley, Barberries picked, large Mace, 
'. Nutmeg and Ginger, put all theſe into 2 
Pipkin with the Rabber, half a Pound & 
Burter, and a Pint of Claret Wine, and 
let them boil together till it be enough, then 
. ſerve it upon Sippets, 
| CXCIII 
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. -CXCUII. To boil a wild Duck, 


Truſs and parboil it, then half roſt it, 
then carve it;- and fave the Gravie,, then 
rake Onions and Parſley ſliced, Ginger-and 
Pepper, put the Gravie into a Pipkin, with 
Currans, Mace, Barberries, and a quart of 
Claret-Wine, and a little Salt, put your 
Duck with -all the forenamed things mt it, 
and let them boil till it be enough, then-par 
in Butter -and: Sugar, and ſerve it in upon 
dippets. * 


CXCIV. Toboil a tarve Duck. 


Take your: Duck and txſs'it, and boil tt. 
with water and falt, or rather Mutton broth, 
when it hath boiled'a while, «put iy ſome 
whole Spice, 'and when it -it botled enough, 
take ſome white Wine and Butter, and good 
ſtore of Onions boiled tender in ſeveral wa- 
ters, with:a'little of the'Liquor .wherein the 


Duck hath boiled,/and alittle ſalt, put- your 
Dick into a Diſh, and heat theſe things ro- 


gether and poure over it, and ſerve it , gar+ 
o1ſh che Dith wich boiled Onions and Bar- 


berries, | 
O 2 CXCY 
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CXCV. To boil Pigeons with Caper, 
and Sampbire. 


"Truſs your Pigeons, ahd put them intog 
_ " Pipkin with ſome Mutton Broth and white 
Wine, a bundle of ſweet herbs, when they 
- are boiled, lay them imto a Diſh, then take 
. :fome of the Broth with ſome Capers and Li. 
- mon ſkiced, and fome Butter, heat theſe 10- 
wether and Poure over them, then fry thin 
lices of Bacon, |atnd lay upon them, and 
ſome Samphire waſhed from the Salt, and 
ſome ſlices of Limon ; Garniſh your Di 
with the ſame and ferve it in. | 


| CXCVL To boil Sauſages. 


"Take two pounds of Saul and boi 
"them with a quatr of Claret Wine and a bun- 
dle of fweet \herbs, and whole Cloves and 
Mace, thenputin a little Butter, when they 
' are enough, ferve thetn in with-this Liquor 

. and ſome Muſtard in v$awcers. 
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CXCVII. To boil Gooſe Giblets, 


Boil them with water and falt, and a bun- 
dle of ſweet herbs, Onions and whole ſpice, 
when they are mougy, put in Verjuice and 
Butter, and ſome Currans. plumped , and 
ſerve them upon Sippets. 

Thus you may drefs Swans Gibjlcts. 


CXCVIII. To boil Giblets with Roots: 
and good Herbs, | 


Boil them-in 2 quart of Clarer, Ginger - 
and Cloves, and a Faggot of ſweet her 
Turngps and Cargts fliced, with good ſtore 
_ > oy tn when they are 
eno rve chem upon Sippets. 

And adde to the Brath Og Verjaice and 
the yolks of Eggs, Garniſh your Diſh with - 
Parſley and pickled Barberries, 


PEaRST Thx xHF-a 
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 CXCIX, To ſmoar a Neck, of Mutton, 


Cut your <teaks, and put them into a 
Diſh with ſome Butter, then take a Faggor 
of {weet herbs and ſome groſs Pepper and a 
little ſalt, 'and put: to them ; cover your 

-Dith, andlet them ſtew till they are enough, 
rurning them ſometimes, then put in a little 
Claret Wine and Anchoyies, and ſerve 
them upon Sippers. | 


CC. To ſmoor Veal, 


| Cut thin Slices of 'Veal and hack them 0- 
- ver with the back of a Knife, then lard them 
with Lard, and try them with ſtrong Beer 
or Ale till they be enough, then ſtew them 
in Claret wine with ſome whole Spice and 
Butter and alittle ſalt ; 
Garniſh your Difth with Sauſages fryed, 
and with Barberries, ſo ſerve them in. © 


CCl, 


CCI. To ſmmoor ſteaks of Multon ano- 


ther way. 
k. Cut part of a Leg of Mutton into ſteaks, _ 
of and fry it in white Wine and a little Salt, a 
, bundle of herbs, and a little Limon Pil),then 
. put it into a Pipkin with ſome ſliced Limon, 
k without the Rind, and ſome of the Liquor ir 
A it was fried in, and Butter and a litle Parſ- 


lie, boil all together till you ſee it be enough, 
then ſerve It in, and garniſh your Diſh with 
Limon and Barberries. 


CCIL To ſzroor Chickens,” 


| \ ” 
Cut them in Joints and fry them with 
ſweet Butter, then take white wine, Parſley 
and Onions chopp'd ſmall, whole Mace and 
a little groſs Pepper, a little Sugar, Verjuice 
and Butter, let theſe and your fried Chick _ 
en boil together; then fry the Leaves of Cla_ 
ry with Eggs, pur little Salt to your Chic 
kens, and when they,are enough, ſerve them 
in with this fried Claty, and garniſh your - 
Diſh with Barberries. 


oO, nan 
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CCIII. To fry Muſcles, or Oiffers, | 
Cockles to ſerve in with Meat, orb) 
themſelves. | | 


Take by of. theſe and parboi] them in 
their own Liquor, then dry them, flower 
them, and fry them, then put them into x 
Pipkin with Claret wine, whole ſpice and 
Anchovies, and a little Butter, ſolet them 
ſtew together, and ſerve them in either with 
a Duck, or by themfelyes, as you like beſt, 


CCIV. To dreſs Calves feet, 


' - Take Calves feet tenderly boiled , and 
ſit them in the riddle, then put rhem in a | 
Diſh with ſweet Butter, Parſley and Onions 
chopped, a litle Thyme, large Mace, Pe 
per with a little wine vinegar, and a lit 
"ſalt, let all theſe ſtew together till they are 
enough, then lay your Calves feer in a Dilh, 
and-pour the Sauce over them, then ſtrew 
. fome raw Parſley and hard Eggs chopped 
ropether over them with ſlices of Limon and 
Barberries, 


CCV. 
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CCV. To haſh Neats tongues. 


Boil them and. blanch them, and ſlice 
them thin, then.take Raiſins ef the Sun,large + - 
Mace, Dates ſliced thin, a few'blanched Al. | 
monds and Claret wine with a little falt; - 
bollall theſe rogether with ſome ſweet but- 
ter, ae e-, ſugar ; when they are c- 
nouph, ſerve them 1n and thicken the ſauce - | 
with yolks of -Eggs ; garniſh your Dilh with .. } 
| Barberries. ; 


CCVI. Another way to haſh Neat-. 
Tongues, 


= Qua 


N 


Boil .Neats Tongues. very tender, - peel 
them and lice G6 hin then take ftrong | 
_ broch, blanched — mY 
0 weet herbs, lar 5 an we, a A 4 
litle Pepper and Shok Cloves and aluthe | 
alt; boil all theſe-rogerher with foe but- _ . 
ter till they be enough: ; garniſh. your Dith. 


& before, 
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CCVII. To,boil Chickens in white. 
Broth. 


Take three Chickens and CA them, then 
' take two orthree blades of Mace, as many 
quartered Dates, four or five Lumps of 
Marrow, a little alt and a little ſagar, the 
yolks of three hard gs, and a quarter of 
a Pint of Sack, firſt Gi = Chickens in 
Mutton brorh, and then adde theſe things to 
them, . and let them boil till they be enough, 
then lay your Chickens ina Diſh, and ſtran 
ſome Almonds blanched and beaten into ſt, 
ſerve it upon Sippets of French Bread , par. 

niſh your Diſh with hard Eggs and Li. 
mons. 


CCVIIL. To boil Partridges. 


Put two'or three Partridges into a Pip- 
kin wich as much water as will cover them, 
then pur in three or four Blades of Mace, one 

; Nutme S quartered, five or fix Cloves, 3 
_ «Piece of {weet Butter, two or three Toaſts 
of Manchet toaſted brown, ſoke them in 
Sack or Muskadine, and break thera, and 
, put theta into the Pipkin with the eſt, and 
q 


[] 
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2 little alt, when they are enough, lay 
them in a Diſh, and poure this Broth over 
them, then garniſh your Diſh with hard 
Eggs and Niced Limon, and ſerve it an. 


CCIX., To boil a Leg of Mutton. 
Takea large Leg of Mntton and tuft it 


| well with Matton Sewet, . Saltand Nutmeg, 


boil it in water and ſalt. but not too much, 
then pnt ſome of that Broth into another 
Pot, with three -or four Blades of Mace, 
ſome Currans and Salt, boil them till half 


{ beconſumed, then put in ſome ſweet Butter, . | 


and ſome Capers and a Limon cut like Dice | 
with the Rind on, a little. Sack, and the 
yolks of two hard Eggs mineed , theu lay 
your Mutton into a Dith upon Sippe2s, and 
poure this Sauce over it, ſcrape Sugar on. 
the [ides of your Diſh, and lay on ſhes of _ 
Limon and Barberries. - 


a 


GCCX ToStewTronts, 


Pat two Trouts into a fair Diſh with ſome 
white Wine, ſweet butter, and a little whole 
Mace, a little Parſley, Thyme and Savory 
minced, then put in an Anchovy and the 
yolks of hard Eggs, when your Fith ie- 
nough, ſerve it on Sippets, and poure this 
over it, and garniſh your Diſh with Limon 
and barberries, and ſerve them in; you 'IN 
may adde Capers to it if you pleafe, and you 
may do other Fiſk in this manner. 


CCXI. To boil Eels in Broth to ſerve 
with them. 


Flay and waſh your Eels and cut them 
pleces about a handful long, then put them 
into 4 Pot with ſo much Water as will cover 
them, a little Pepper and Mace, and (liced 
Onions, a little grated bregd, and a little 
Yeaſt, a good piece of ſweet bntter, ſome 
Parſley, Winter Savoury and Thyme ſhred 
ſmall ; let them boil. ſoftly halt an hour, 
and. put in ſome ſalt, with ſome Currans , 
when it is enough, put in verjutce and more 
burrer, and ſo ſerve it, Garniſh your Dilh 
with Parſley, Limon and Barberrics, put 
$i pets in your Duh, CCAll, 


Þ wo ww 8ARN Sow CD CH Gi. SY ww ow 


eas. <a 
—- 


[ 


' CCXII. To boil a Pike with Oifters; 


Take a fair Pike and gat and waſh it, 
and truſs it round with the Tail m the month, 
then take white Wine, water and ſalt, with 
a bundle of ſweet herbs, and whole Spice, a 
little Horſe-Radulh ; when it boils, tie up 

our Pike in a Cloth, and put it in, and Jet 
ir oil rill it fwims, for then it is enoogh 


\ then take the River of the Pike,and a Pint 


ercat Oiſters with their Liquor, and ſome || 
vinegar, large Mace, grofs Pepper, rhen lay | 
your Pike m a Diſh with Sippets, and then 
keat theſe laſt named things'with ſome But- 
ter and Anchovies, and poure over it ; gar- 
nith your Difh as you pleaſe. | 


 CCXIIL. To make a grand Salad. 


Take a fair broad brimm's Diſh,& inthe _ 
middle of it Jay ſome pick}ed Limon'Pill, 
then lay round about it cach ſort by them- 
ſelves, Olives, Capers, Broom buds, Aſh 
Keys, Purſlane pickled, and French Beans 
pickled, and little Cucumbers pickled , 


_ and Barberries pickled, and Clove Gihlt- 
flowers, Cowſlips, Currans, Figs, þlanch- ||| 


ed Almonds and Raifins, Slices of -Limon 
with 
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' - withSugar on them, Dates ſtoned and (+ 
ced, 

' © Garniſh your Diſh Brims with Candied 
Orange, Limon and Citron Pill, and ſome 
Candied Eringo-roots.... 


' CCXW. To rost a Pig with a Pudding 
in his Belly. 


Take a: fat Pig and truſs his head back- 
ward looking over. his back, then make ſuch 
Pudding as you like beſt, and fill his belly 
with it, your Pudding muſt be. ſtiff, then 
ſew ir up, and roſt your Pig, when it is al- 
moſt enough, wring upon .it the Juice of a 
Limon, anud when you are ready to takeit 
up,” waſh it over with yolks of Eggs, and 
before they can dry, dredge it with grated 
Bread mixed with a little Nutmeg and Gin- 
er, let your Sauce be Vinegar, Butter and 
Sugar,-and_ the yolks. of hard Eggs min- 


cee.._ 
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CCXV. To-roi# a Leg of Mutton with 


Oiſters. 


Take a large Leg of Mutton and ſtuff it 
well with Mutton Sewer, with Pepper, Nut- 
meg, Salt and Mace, then ro it and ſtick jr 
with Cloves, when it is half roſted; cut off 
ſome of the under (ide of the fleſhie end, 
in litrle thin Bits, then take a Pint of Oi- 
ſters and the Liquor of them, a little Mace, 
ſweet Butter and Salt, put all theſe with the 
Bits. of Mutton into a Pipkin till half be 
conſumed, then Diſh your Mutton and pour 
this Sauce over it, ſtrew Salt about the Diſh 
ſide, and ſerve it in. 


YE 


| Cut a Neck of, Mutton in ſteaks, then. 
ſcaſon it with Pepper and Salt, lay your 
. Paſte into your Baking-Pan and lay But- _ 
ter 18 the bottom, then lay in your ſteaks, 
and 'a lijtle lagre Mace, and cover it 
with Butter , ſo cloſe it, and bake it ; 
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and againſt it is baked, have in readinel 
good ſtore of boiled Parllie minced fine, & 
drained fronrthe water, ſome white 'Wine 
and ſome Vinegar, ſweet Butter and Sugar, 
cut open your Pie,and put in this Sauce, and. 
ſhake it well, and ſerve it tothe Table, it 
is not {0 good cold ay hot. 


CGCXVIEL Te roff # Haunch or a Shoul. 
der of Veniſon, or a Chine of Mub-- 
B02, 
Take ether of theſe, and lard it whh 

Lard , andſtick tt! thick with Rofemary, 

then roft « with a-quick fire, but do nor lay 

'N-r00-near;; buſter with feet butter; then 

take half a Pintiof Claret wine, a little beat- 

en Cinamon and Ginger, and as muck ſugar 
as will fweeten it, five or fix whole Clove, 

a little grated bread, and when its boiled 

enough, put ina lirtle {weet batter, alitk 

Vinegar, and a very little Salt, when your 

© meat 1s roſted, ſerye.it in with ſauce, and.. 

firew ſalrabout your Diſh, - FL 


ry CCXVII, 
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CCXVAE. To rofte a Cepon with O0i- 
| ers ar Cheſwut c. by 


P p 
1 | Take ſome boiled Cheſnurs, andrake off 
t | their ſhells, and rake as many parboifd 
Oiſters, then ſpit your Capon, and put 
| theſe into the belly of it, with ſome 
| veer Butrer, roſt it and baſt it with feet 
Butter, ſave the Gravie, and ſome of the 
"| Cheſnats, and fome of the Oifters, then 
adde to thern half a Pint of Chrer Wie, 
| and a prece of ſweet Butter, and 2 little 
, || Pepper, and a little Salt, few theſe roge- 
y | ther till rhe Capon be ready, then ſerve 
1 -—_—— Garnifh your Difh as you. 
pleaſe, 


CCXIX., To roſt a Shoulder or Fillet 
of Veal with farcing herbs, 


d 
Waſh your meat and parboil.it a little, 
i | then take Parſley ; Winter-Savoury, and 
fy. Thyme, of each a little minced ſmall, put 
& to them the yolks of three or four hard eggs 
'ÞF minced, Nutmeg, Pepper and Currans and 
If Salt; adde alfo ſome Sewet minced ſmall, 
' & work all theſe with the yolk gf a raw-egg, 
and ſtuff your Meat with it, but ſave ſome, 
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and ſet it under the meat while it doth rof} 
, when your .meat, is almoſt roſted enough, 
put to theſe in the Diſh, a quarter of a Pint 
of white Wine Vihegar, and ſome Sugar, 
when your meat is ready, ſerve it inwith 
this.Sauce, -and ſtrew on Salt. 


| CCXK,) To. make boiled Sallads, 


Boil.ſome Carots yery tender, and ſcrape. 
them to pieces like the Pulp of an Apple, 
ſeaſon them with Cinamon and Ginger and 
Sugar, pur. in, Currans, a little Vinegar, 
2 


anda piece of {weet Butter, ſtew theſe in; 
Diſh, and-when they begin to dry put in 
more Butter and a little Salt, ſo ſerve them 
to the Table, thus you may do Lettuce or 


Spinage, or Beets. 


CXM. 
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CCXXI. To boil a Shoulder of Veal. 


Take a Shoulder of Veal and half boil 
itin Water and Salt, then ſlice off 'the moſt 
part of it, and fave the Gravie z then take 
that ſliced meat, and put it in a Pot with 
ſome of the Broth'that boiled it, a little gra- 
ted Bread, Oiſter Liquor, Vinegar, Bacon 
ſcalded and fliced thin, a Pound of Sauſages 
PX our of their 'skins, and rouled in the yolks 
ie, of Eggs, large Mace and Nutmeg , let 
CM theſe ſtew about one hour, / then put in one 
i, JF Pint of Oiſters, 'ſome ſweet. herbs, and a 
7 F little Salt, ſtew: them together,' then. take 
IF the bone of Veal and 'broil it- and Diſh it, 
MF then adde to your Liquor a little Butter, 
YN and ſome minced Limon with the Rind, a 

© Shelot or two ſliced, and poure it over, then - 

lay 6nit ſome fried Oiſters z Garniſh your 
Diih with Barberries and ſliced Limon, and 
lerve it in, | | 
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CCXXII. To boil a Neck of Mutton, 
- Boilit in warer and (alt, then make fauce 
far it with Samphire and a little of the 
Broth, Verjuice, large Mace, Pepper and 
Qnion, the yolks of hard Eggs minced, 
| Jomedveet herbs and a lictle Ef. lertbel 
boil together half an ſwur or more : 
Then beat it up with Butter and Limon; 
| thendiſ your Meat upon Sippets, and 
KR on; garniſh your Dick with the 
Whutes ef Eggs and Parſley minced togr- 
ther, with ſliced Limon, fo ferve it, th 
you may dreſs a Leg or a Breſt of Muuo 


CCXXULL Te flew a Lein of Mutton 


Cut your meat in Steaks, and put it 1ato 
ſo much water as- will cover ir, when iti; 
ſcummed, putto three or four Onions fliced, 
with ſome Turneps , whole Cloves, and 
ſliced Ginger, when it is half ſtewed, put 
in ſliced Bacon and ſome ſweet herbs minced 
ſmall , ſome Vinegar and Salt, when it 
ready, put in. ſome Capers , then Diſh 

x yo 


—_ 
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Meat upon Sippets and ſerve i it in; and 
pri your Diſh with Barberries and Li- 


WW *© 
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CCXXKIV., To boi} « Hawnch of Feg- 
Jon. 


Boil it in-water and fair, witk@dae Qole- - 
flowers and ſome whole z then cake 
fome of the _ a lt Mace, and 's 
Cows Udder render and flited | thin, 
a little Horſe-Radith root ſearced, 'und © 
few ſweet herbs, boil all theſe vogether, and 
put in a little Sait, when your Veniſon is 
ready, Diſh it, and lay your'Cows Udder 
mickc Caleloweirave - + then beat vu 
your and poure over it ;" then 

our Dith with Limen and Parſley and'Bue- 

rries, and ſo ſerveit, this Sauce is alſo 
MM, ER at with a powdered _ _— but 
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rſt Larded. 


CCXXV., 
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CCXXV. To make white Broth with 


- Meat or without, 


*Takea little Mutton broth, «oo as much 
of Sack, and boil it with whole Spice, ſweet 
herbs, Dares ſliced, Currans'and a little 
Salt, when it isenough, or very neer, ſtrain 
in ſome blanched Almognds, then thicken it 
with the yolks of Eggs beaten, and fiverten 
« with ſngar; and fo: ſerve it 1n with thin 
ſlices of white Bread: ; | 

Garnyh with fiemed Prunes, and ſome 
plumped- Raiſins. +» / | ;;. 

This may; be; ſerved in alſo with any 
meat proper for 4 to be ſerved with white 
Teeth. tg £101 In97 thal | 


CCXXVI. 7 o make good (lewed 
_ 


Take ahinder Leg of Beef and a pair 0 
Marrow bones, boil them in. a great Pot 
with water and a little Salt, when it boiles, 
and is skimmed, put in fome whole "\ 

a 
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1 Y:nd ſome Raiſins and Currans, then put in 
- Efome Manchert Aliced thin, 'and foaked in 
th fome of the Broth, when it is almoſt enough, 
putin ſome ſtewed Prunes, ' then Diſh your 
Meat, and put into your Broth a little Saf- 
< Wfron or red Saunders, ſome white Wine 
et Wand Sugar, ſo-ponre it over your Meat, and 
le. ſerve it in ; Garniſh your Diſh with -Prunes, 
in Bf Raiſins and fine Sugar. "af 


n | CCXXVIE To flew Ariichokes. | 


Take the Bottoms of Artichokes 'tender- 
x © ly boiled, and cut them in Quarters, . ſtew 
"chem with white Wine, whole Spice and 
Y Marrow, with a little Salt : | | 
ci When theyarc enongh, put in-Sack and 
[ I ugar, and green Plumbs preſerved, fo 
= them ; garniſh the Diſh with Pre- 
caves, | | | | 


CXXVIII 
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CCXXVIII To Stew Pigpins. | > 


Take a pound of Pippins, parethem any 
core them, and cutthemin 


ge hnhes me =_ ound affÞ* 
Sugar, © 4 OYLUp, ſcum 
then pot 7a your Ping and boil them 4 
IE —_ put in a little Orange or Lina 
thin ; when they are very lex 
a Syrup almoſt waſted , put inÞ4 
the juyce of Orange and Limon , and 
ſame Butter , ſo ferve them in upon Sip" 
eo: ». and, irew fine Sugar about the dil bl 


c 


CCXXIN. To avale 4 Seabad wilfh 
freſh Salmon. 


Your Salmon being boiled and ſouced $i 
mince ſome of it ſmall with Apples auf 
Onyons, put thereto Oy]l, _— 
Pepper , fo ſerve it to the Table : 
mih your diſk with Limon and =” 


n 
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YCCKXSX, To roſt a Shoulder of Mutton 
with Oiſters. 


Take a large Shoulder of Mutton, and 
Wake ſweet herbs chopped ſmall, and mixed 
TIwith beaten Eggs and a little Salt, rake ſome 
oreat Oifters, and being dried from their 
no fLiquor , dip them in theſe Eggs, and fry 
xe fthem' a little, then fiuff your meat well 
t infwith them, then ſave ſome of them for 
uſfauce, and roft your mutron, and baſte it 
Gn fwth Claret Wine, Butter and Salt, fave 
lilthe Gravie, and put it with the Oiſters-in - 
da Diſh ro ſtew with ſame Anchovies, and 
Claret Wine : when your meat is enough , 
yiihoob che Diſh with a Shelot, and lay your 
meat init, and then put ſome Capers in- 
to-your ſauce, and poure over it, ſo ſerver 
in, Garniſh your Diſh. with Olives, Cx 
and Samphire, : 
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CCXXXI. To roſt . a Calves He | | 
with *Oiſters. 


- Splir.-your Calves. Head- asto boil, and 
let itliein water a while, then waſh it well 
and cut- out the Tongue , then boil your 
Head alittle, alſo ' the Tongue and Brains, 
then mince the. Brains and -I ongue-with x 
-little Sage, Oiſters 'and Marrow putz 
moneſt ir when it 1s minced, three' orfou] { 
Eggs well beaten, Ginger, Pepper, Nutmeg, 
.Grated Bread and Salt, and a little Sack, 
make it pretty thick, then take the Head 
- and fill it with his; and bing it cloſe, and ; 
- ſpit ir and roſt/ir, and ſave rhe Gravie which \ 
comes. from it in a.Diſh, baſt ir well wi 
Butrer, put to this Gravie ſome Oiſters, and} { 
ſome ſweet Herbs minced fine, a littlewhite 
--Wine, and a-fliced Nurmeg ; when the ( 
Head 1s roſted, ſet the Diſh of Sauce upon 
hot Coals with ſome Butter and a little falt 
and ihiz Juice of an Oravge, beat it up thic 
and Diſt-your Head, .and ſerve it in with v 
this Sauce ; garniſh the Diſh with ſtewedg} þ 
Oiſters and Barberries. '0 
CCXXXI. g 
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ad CCXXKXUL- Sauce for Woodcocks or 


Snites, 


When you ſpit your Fowl, put in an O- 
nion in the Belly, when: it is roſted, take 
the Gravie of it, and ſome Claret Wine, - 
and an Anchovie” with a little Pepper and 
Salt, fo ſerve them. | 


CCXXXIII. To make Sauce for Par- 
tridges, 


Take grated Bread, water and ſalt, and 
a whoſe Onion boiled together, when it is 
well botled, take 'out the Onion, ani put in 
minced Limon, and a piece of Butter, and-- 
ſerve them in with 1t. 


CCXXXIV. To roi? Larks with Ba- 


CON, 


When your Larks are pull'd and drawn, 
wall: tiem and ſpit them wirh a thinflice of 
Bacon, and a Sage Leaf between the Legs 

, of every one, make your Sauce witls the 
| Juice of Oranges and a little Claret Wine, 
1 and fome Butter, warm them together, and. 
lerve them up with it. | 

EF -20 CCXXTV, 


EI 
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CCXXXV, To make Saxce for 


Quails, 


Take ſome Vine Leaves dried beforet| 

- | Fire in a Diſh and mince them, then put ſony 
Claret Wine & alittle Pepper and Salt toi 

. and a piece of Butter,and ſerye them with 
This Sauce is alſo for roſted Pigeons. 


.CCXXXVI. To roft a whole Pig with 
out the Skin, with a Pudding in hi 
Belly, 


Make ready the Pig for the Spit, tha 
ſpit it and lay tn down to the fire, and wha 
you can take off the Skin, take it from th 

fire and flay it, then put ſuch a Puddingy 
 Youloveinto the belly of it, then ſew it up 
.and Rick it with Thyme and Limon Pill, an 


» tay it down again, and roſt it and baſt! 


' with Butter, and ſeta Diſh under it to cats 
"the Gravie.,, into which put a little (lict 
Nutmeg, and a little Vinegar, and a [itil 
 iL'monand ſome Butter , hear them top 
ther.: when your Pig is enough, bread 
but firſt froth- it 'up with Butter and a littt 
Salt, then ſerve it in with this Sauce to thi 
Table with the Head on. 

CCXXXVI. 
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COXXXVII. To fry Artichokes. 


Take the Bottoms of- Artichokes tender- 
ly boiled, and y rhem in beaten Eggs and- : 
a little alt, and fry them with a little Mace 
ſhred among the Eggs, then take Verjuice, 
Butter and Sugar, and the Juice of an O- .__ 
range, Diſh your Artichokes, and lay on- 
Marrow fried in Eggs: to keep it whole,then 
lay your Sauce, or rather poure it on, and” 
ſerve them in. 


CCXXXVIII. To make Toaſt s of 
Veal. 
 Takea reſted Kidney of Vea), cold and 
minced ſmall,” put to it grated Bread, Nut- 
meg, Currans, Sugar and Salt, with ſome 
Almonds blanched and beaten with Roſewa- 
ter, _ all theſe together with 'beaten 
Eggs an X 
white Bread, and lay this Compound be- 
tween two of them, and ſo fry them, and 
ſtrew Sugar on them, and ſerve them in,” 


CCLXXIM 


2 little Cream, then cut thin ſlices | 


318 _ The Ladies Cabinet. 


CCXXXIK. To make good Pancakes, 


Take twenty Eggs with half the Whites, 
and beat them well and mix them with fine 
flower and beaten Spice, a little Salt, Sack, 
Ale, and alittle Yeaſt, do not make your 
Batter too thin, then heat it well, and kt 
it ſtand a little while to riſe, then fry them 
with ſweet lard or with Putter, and ſerve 
them in with the Juice of Orange and Su- 


gar. 


CCXL. To fry Veal. 


- Cut part of a Leg of Veal into thin ſlices, 
and hack them with the back of a Knife, then 
ſeaſon them with beaten Spice and Salt, and 
lard them well with Hogs Lard, then chop 
ſome (weet herbs, and beat ſome Eggs and 
mix together and dip them therein, and fry 
them in Butter, then ſtew them with a lit- 

tle whice Wine and fome Anchovies a little 
while, then put in ſome Butter, and thake 
them well, and ſerve them in with fliced Li- 
mon over them, 


CCXLI. 
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CCXLI. To make good Paſte. ; 


Taketo a-peck of fine Flower three potind 
of Butter, and three Eggs, and-a little cold 
Cream, . ani work it-well, together, bur do 
not break your Butter too ſmall, and ir will 
be very fine Cruſt, cither to. -bake mear in; 
or fruit, or what elſe you pleaſe. 

It is alſo a very fine Dumplin, it you make 
t into good big Rolls, and boil them and _. 
Butter them, -or roul ſame of ir out thin 
and put a great Appletherein, and boil and -- 
Butter them with Roſewater, Butter and Su- 
gar. | 


CCXLIL: To:make' good Paſte {0 raiſe. 


Taketo a Peck of Flower two pounds of 
Butter, and a little- tried Sewet, let them - 
boil with a little water or Milk, then put- 
two Eggs into your flower, and | mix them 
well together, then make a hole in the mid- 
dle of your Flvwer, and put. in the.top of -_ 
your boiling Liquor , and fo much. of the-* 
reſt as will make it into a ſtiff Paſte, then 
|2y it into a warm Cloth to riſe. ! 4 


« 
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CCXLUII. Pafte' for cold Baked meats, 


Take to every Peck of Flowet one Pound 
of Butter or a lictle more, with hot Liquor as 
the other,and put a{little diſſolved Ifinglaſs in 
it, becauſe ſuch things __ ſtrength , you 
may not forget Salt in all your Paſtes, and 
work theſe Paſtes made with hot Liquor 


much more than the other, 


CCXLIV. To 1m1he a Verl Pit in Swi 


mBtr. 


Take thin ſlices of a Fillet of Veal, rhen 


haviryour Pie ready and Butter in it, lay 
' in your Veal ſeaſoned witha little Nutm 
and Salt, fo cover it with Butter, an 
cloſe it and bake ir, then againſt it be drawn, 
- ſcald ſome Gooſeberries or Grapes in Sugar 
_ - and water as to preſerve, and when you 0- 
pen your Pie, - put in pieces of Marraw boil- 
ed in white Wine with a little blade of 
Mace: ' | VEL IO. 

. --> Then put theſe Grapes. or Gooſeberries 
. over all, or- elſe ſome hard Lettnce or Spi- 
nage boiled and buttered. 


CCXLYV, 
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CCXLV. To rake 4 Pie of Shrimps, : 
or off Prawns. 


' Pick them clean from their Shells, and - 
haye in readineſs * your Pie with Butter in 
the bottom, then lay in your Fiſh with ſome 
large Mace and Nutmeg, and then Butter a= 
g41n, and fo bake it : | : 

Then cur it up and put in ſome white wine 
and an Anchevy or two, and ſome Butter, 
and ſo ſerve them in hot z thus you may do 
with Lobſters or Crabs, or with Cra. .- 


L 179 


CCXLVI. To wake a Pie of Larks or 
of Sparrows. | 


"> www wi US fl. 


Pluck your Birds . and draw-them; then 
fill the Bellies of them with this mixture 
tollowing ; ' grated bread, fweet herbs min- 
ced ſmall, Beef: Sewet or marrow minced, 
Almonds blanched and beaten with Rofewa- 
ter, a little Cream), beaten Spice, and a. . 
little Salt, ſome Eggs and ſome Currans, 
mix theſe together, and do as I have ſaid, 


then having your Pie ready raifed or laid in - © ' 


your Bakmg-pan, put in Butter, and then: 
ill it with Birds ; © : | 
| P's Then 
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Then pur in Nutmeg Pepper and Salt,au( 
pur. 1n the yolks of hard Eggs, and ſome 
. ſweet herbs minced, then lay in pieces of 
Marrow, and cover it with Butter, and { 
cloſe it 8&-bake it; then cut it open and wring 
in the Juice of an Orange and ſome Buiter, 
and ſerve it, , 


CCXLVII. To muke a Lettuce Pie, 


Take your Cabbage Lettuce and cut then 
in halves, waſh them and boil them in wa- 
ter and falt very green , then drain them 
from the water, ſo having your Pie in re 
dine(s, put in Butter , then put in your boll- 
” ed Letruce, with ſome marrow, Railins 0f 
the Sun ſtoned, Dates ſtoned and ſliced thin, 
with ſome large Mace, and Nutmeg fliced, 
then put in more Butter, cloſe it and bake 
it ; then cut it open, and put in Verjuice, 
Butter and Sugar, and ſo ſerve it. 


To #ew a Neck of Mutton. 


- Put. your Neck of mutton cut in Steaks 
into ſo much Wine and Water as will co- 
ver it, with ſome whole Spice, let it ſtew 
till it. be enough, then put in two Ry, 

an 
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| anda handful of Capers, with a piece of - 


ſweet Butter, ſhake itvery well, and ſerve * 
it upon HIPPetrs. 


CEXLVUIL, T , make a Pie of a rofied 


" 


Kidney of Veal. 


Mince the Kidney with the Fat, and put 
ta it ſome ſweet herbs minced very ſmall, a 
quarter of a pound of Dates Roned,' and ſli- 
ced thin and @ninced, ſeaſon -it with beaten 
Spice, Sugar- and Salt, put in half a pound 
of Currans, and ſome grated bread, min- 
le all theſe together very well with Ver- 
juice and Eggs, and make them into Balls, 


ſo put ſome Butter into your Pie, and then - 


theſe Balls, then more Butter, .fo cloſe it - 
and bake it g | 

Then cut it. open,. and-put ta Verjuice, . 
Butter and. Sugar made green With the Juice 
of ſome Spinage, . adde to it ther yolks of: - 
Eggs, and heat them together, @ſd.,poure It 
Ne | 5. 9 f- 


CXLIX, 
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CCXLIX. Ti , make a Potato Pie. 


Having your Pie ready, lay in Butter, 
and then your Potatoes boiled very tender, 
then ſome whole Spice and Marrow, Dates, 

and the yolks of hard Eggs, blanched Al- 
monds, and Piſtacho Nuts, the Candied 
Pills of Citron Orange'and Limon, put m 
more Butter, doſeit and bake it, then cut it 
open, and put Mm Wine, Sugar, the yolks 
of Eggs and Butter. | 


CCL. To make a Pig Pie. 


Spit a whole Pig and roft ir till it will | 
| flay, thentakeit off the Spit, and take off 
| theSkin, and Lard it with Hogs Lard ; ſea- 
|- ſont with Pepper, Salt, Nutmey and Sage, 
then lay it to your Pie upon ſome Butter, 
then lay on ſome large Mace, and ſome 
more Butter, and cloſe it and bakeit : It 


| - elther good hot or cold, - 


CCLI. 
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CCLI.T, b make a Carp Pie, 


Take a large Carp and ſcale him, gut 
and waſh. him Clean, and dry him well, 
then lay Butter into your Pie, and fill your 
Carps belly ' with this Pudding , grated 
bread, ſweet herbs, and a little Bacon min-. 
ced fmall, 'the yolks of hard Eggs and an 
Anchovie minced , alſo a little Marrow 
Nutmeg, and then put in a little Salt, - but 
a very little, and make ſome of this up in 
| Balls, then Lard the Carp, few up - his 
Belly , and lay him into your Pie , then 
lay in the Balls of Pudding, with ſome 
Oifters, -Shrimps and Capers, and the 
yolks of hard s and little Slices of 
Bacon, then put in'large Mace and But- 
ter, ſocloſe it and bake'1t, then cut- off the 
Lid, and ſtick it full of pretry Conceits 
made in Paſte, and ſerye'it' inhot. 


CCL, 
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CCLII To make an Almond Tart, 


Take a quart of Cream , and when it 
boils, put in half a pound of ſweet Almonds 
blanched and beaten with Roſewater, boil 
them together till, it be thick, always ſtirring 
it for tear. it burn,-then when it is cold, put 
ina little raw Cream, the yolks of twelve 
E 5 and ſome beaten Spice, ſome Candi- 
- itron Pill and Eringo Roots ſliced, with 
as much fine Sugar as will Gvecten.it, then 
fill your Tart and bake it, and ſtick-it with 
Almonds blanched, and ſome Citron Pill, 
and ſtrew on ſome {mall French Comfits of 
ſeveral colours, and'garniſh your Diſh with 
Almonds blanched, ' and preſerved Barber- 
ries; 


 CCLUIL. To make a dainty White- Pot. 


| 
' 
| 
[ 
| 
| 
| 
4 


Take a Manchet cut like Lozenges,. and 
ſcald it in ſome Cream, then put to it beaten 
Spice, Eggs, Sugar and a little Salt, then 
put in Raifins, and Dates ſtoned, and ſome 
marrow.; do not bake it too much for fear 
it Whey, then ſtrew on ſome fine Sugar and 
ſerve it in, | 


CCLIV. 


| but not roo ſmall, then lay it in Clare 
0 


_ Diih,, eat it with muſtard and ſagar. 
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CCLIV. To azake a Red Deer Pie, 


Bone your Veniſon, and if it be a Side, - 
then skin it, and beat it with an Iron Peſtle 


and Vinegar, in ſome cloſe thing rwo days 
and nights if it be Winter, elſe half ſo Jong, 
then drain it, and dry it very well, and if 
Jean, lard it with fat Bacon as big as your 
finger, ſeaſon it very high with all manner 
of Spices and Salt, make your Pie with 
Rye Flower, round and very high , then 
lay ſtore of Butter in the bottom and Bay 
Leaves, then lay in your Veniſon with more 
Bay leaves and Butter, fo cloſe it, and 
make a Tunnel in the middle, and bake it as 
long as you do great Loaves, . when. it is 
baked, fill it up. with melted Butter, and 
ſo keep it two or three moneths, ſerve jt in 
with the Lid off, and Bay - Leaves about the 
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CCLV. To make a Pie of a Leg of Pork, 


Take a of Pork well powdered and 
ſtuffed with all manner of goed Herbs, and 
Pepper, and boil it very tender, then take 

the Skin, and ſtick it with Cloves and 
Sage Leaves, then put it into your Pie with 
Butter top and þottom, cloſe.it and bake it, 
and eat it cold with Muſtard and Sugar, 


CCLVI. To make a Lamprey Pie, 


. Take your Lamprey and gut him, and 
take away the black ftring in the back, waſh 
him _ well, and dry him, and fcafon 
him with Nutmeg, Pepper and Salt, then 
lay him into your Pie in pieces with Butter 

"4n the bottom, and ſome Shelots and Bay 
Leaves , and more Butrer, fo cloſe it and 
bake it, and fl] ir up with melted Butter, 
and keep it cold, ſerve it in with ſome 
Muſtard and Sugar, 


CCLVII. 
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CCLVIL To make a Salon Pic. 
Take a Joll of Salmon raw, and ſcaleit, 


_ atd lay 1t into your Pie upon Butter and 


bay leaves, then ſeaſon it with-whole ſpice 
and a little Salt, thenlay on ſome Shrimps 
and Oiſters with ſome Anchovies, then 
more Spice and Burter, ſo cloſe the Lid and 
bake it, but firſt put in ſome white Wine, 
ſerve 1t hot, then if it wants, put in more 
Wane and Butter, 


CCLVIII. To make a Pudding of 
Fren ch Barley, | 
Take French Barley tenderly boiled, rhen 


take ro ene Pint of Barley half a Manchet 
ated, and four Ounces of ſweet Almonds 


blanched and beaten with Roſewater, half a 


Pint of Cream,” and eight Eggs with half 
the Whites, ſeaſon it with Nutmeg, Mace 
Jugar and Salt, ther pur in ſore Fruit, both 
Railins' and - Currans,' and 'fome Marrow, 
mingle theſe well rogether, and fill Hogs 
Guts with it, 


CCLI X 
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CCLIX. To make a haſty Pudding 12 4 
LE int'a" Bag or Caotag; 5 5 5 


Boil a Quart: of thick Cream with (ix 
ſpoonfals of fine Flower, then ſeaſon it 
with Nutmeg and Salt, then wet a Cloth, 
and flower'it and butter it, then, boil ir, and 
butter it, and ſerve it in, 


"CCLX. To make a Shaking Pudding, 


Take a Quart of Cream and boil it, then Þ| 
pnit in ſome Almonds blanched and beater, 
when 't ' is 'boiled and- almoſt cold, put in 
eight Eggs, and half the Whites, with: 
little grated Bread, Spice and Sugar, and; 
very little Salt; | 

Then wet Flower and Butter, -and -put it 
ina Cloth and boil ir, but not too much, 
ſerve it in with Roſewater,Butter and Sugar, 
and ſtrew it with {mall French Combits.. 


DB - £5 a, 
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CCLXI. To make 4 Haggws Pudding. 


Take a Calves Chaldron well ſcowred, 
boiled, and the Kernels raken out, mince it 
ſmall, chen take four or five Eggs, and half 
the Whites , ſome thick Cream, grated 
bread, Roſewater and Sugar, and a little 
Salt, Currans and Spice, and ſome ſweet 
herbs chopped ſmal), then put in ſome mar- 
row or Sewet finely ſhred, fo fill the Guts, 
and boil them. 


CCLXIL To make an Oatmeal Pudding. 


Take the biggeſt Oatmeal and fteep it in 
warm Cream one night, then 6 in ſome 
fweet herbs minced ſmall, the yolks of Eggs, 
Sugar, Spice, Roſewater and a little Salt, 
with ſome marrow, then Butter a Cloth , 
and boil it well, and ſerve it in with Roſewas - 
ter, Butter and Sugar, : 


CCLXIII 


— —— 


FE 332 The Ladies Cabinet, 


— — 


 CCLNIM. To make Puddings of Win: 


_ *- -Slice two Manckets into a Pint of whit: 
Wine, and let your Wine be firſt mulled 
with Spice, and with Limon Pill, then pu 
to it ten Eggs well beaten with Roſewater, 
ſome Sugar and a little Salt, with ſome 
Marrow and Dates, ſo bake it a "ay little, 
ſtrew ſugar on it, and ſerve it, inſtead of 
Manchet you may uſe Naples Bisket, which 
15 better. 


GCLXIV. To make Puddings with 
Th Hogs Lights, | 


Parboil them very well , and mince then 
ſmall with Sewet of a Hog, then mix it 
with bread. grated , and ſome Cream and 

s, Nutmeg, Roſewater, Sugar and 4 
little Salt, with ſome Currans; mingle then 
__ together, and fill the Guts and boil 
them. 


CCLXV 


"= 


The Ladies Cabinet. 333 ; 


"| CCLXV. To make Stone Cream. 


Boil'a Quart of Creath with whole ſpice, 
ther-poure It out into a Diſh, but lerit be | 
- one quarter conſumed in the boiling, then 

'N ſtir it till it be almoſt cold, then put ſome 
Runnet into it as for a Cheeſe,and ſtir it well 
together and colour it with a little Saffron, 
ſerve it in with Sack and Sugar. - | 


CCLXVI. To make 4 Poſſet Pie with 
| Apples. 


| TakethePulp of roſted Apples and beat 
it well with Sugar and Roſewarter to make it _ 
MY very ſweet, then mix it with ſweet Cream, 

Ty and the yolks of raw Eggs, ſome Spice and 
nd Sack, then having your Paſte ready in your 
if Bake-pan, put in this ſtuff and bake it a lit- 
MF. tle, then ſtick it with Candied Pills, and fo 
ſerve1t in cold, | 


CCLXVI, 
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CCLXVIETo ary Pippins about Chrift- 
-.....- maſs or before. 

| When your. Houſhold Bread is drawn, 

| thenſetin a Diſh © '! of Pippins, and about 

fix hours after take tem ont and lay. them 

in ſeveral] Diſhes one by one, and flat them 

with your hands a little, ſo do twice a day, 

and ſtill ſer them into a warm Oven every 

time till they are dry enough, then lay 
them into Boxes with Papers between every 

Lay. 


CCLXVLIII. To- make Snow Cream. 


Take a Quart of Cream, and 4 Ounces 
of blanched Almonds, beaten and ſtrained, 
with half a Pint of white Wine, a piece of 
Orange Pill and a Nutmeg ſliced, and three 
Sprigs of Roſemary, mix theſe things toge- 
ther, aud let them ſtand three hours, then 
MNrain-it, and.pat the thick. part into a deep 
Diſh, and {weeten it with - Sugar, then bear 
ſome Cream with the Whites of Eggs till 
it be a thick Froth, and caſt the Froth over 
it £0 a good thickneſs, 


- 


CCLAXIX, 
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' CCLXIX. To boil. Whitings or Floyn- 


aer s, 


Boil ſome White wine, Water, and 
Salt, with ſome {ſweet Herbs and whole 
Spice ; when it boils of ina little Vinegar, 
for that will make Fiſh criſp, then ler it boil 
apace and put in your Fiſh, and boil them 
till they ſwim, then take them out and drain 
them, and make Sance for them with ſome 
of - the Liquor and an Anchovie or- two , 
ſome Butter and ſome Capers, heat them 
over the-Fire, and beat it up thick and pour 
it over. them ; and garniſh your Diſh with 
Capers and Parſley, Oranges and Limons, 
and ler 'it be-very hot when . you ſerve it 
IR, : 


CCLXX. To make a Pie of « Gammon 
of, Bacon, ; 


Take a /Fe//phalia Gammon , and boil it 
tender with hay in the Kettle, then take off 
the skin and ſtick it with Cloves and ſtrew 
ic with Pepper, then make your Pie ready, 
and put it therein with Butter at the botrom, 
then-cover your Bacon with Oyſters , par- 
boiled in Wine and their own Liquor,'afid 
put 
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'" put in Balls made of Sauſage meat, then put 
in the Liquor of the parboiled Oiſters, ſome 
whole Spice and Bay Leaves , with ſome 
Butter, ſocloſe it, and bake it and eat it 
«cold, you may pur into it the yolks of hard 
Eggs it you pleaſe ; ſerve it with Muſtard 
Sugar and Bay Leaves. | 


CCLXMXI. To bake 8 Bullocks Cheek to 
be eaten hot. 


Take your Check aud ſtuff it very well 
with Parſley and ſweet herbs choppee, then 
put it into a Pot with ſome Claret Wine and 
a little ſtrong Beer, and ſome whole Spice, 
and faſeaſon it well with Salt to your taff, 
and cover your Pot and bakeit, then take 
it out, and pull out the Bones, and ſerve it 
npon toſted . Bread with - ſome of the Li- 
quor, 


— CCLXXII. To bake a Bullocks Cheek to 


eat cold, as Veniſon. 


Take a Bullotks Cheek, or rather two 
fair far Cheeks, and lay them in water one 
night, then take out every bone, and ſtuffe 
it very well with all manner of Spice and 
Salt, then put it mto a Pot, one Cheek 

£ y- <clapped 


pom, pk & grapes has AY 


—_— 


6/apped cloſe together upon the other, then 
ly it over with Bay Leaves, and putin a 


\% 


it J and bake it with Houſhold Bread, when you 
d | draw it, poure all the Liquor out, and take 
d || only the Fat of it and ſome melted Bytter, 
and poure in again, ſerve it cold with My- 
fard and Sugar, and dreſs it with Bay 
ts | Leaves, it will eat like Veniſon, 


n | Takeeight 
d | Cream, and a lutle Flower, and beat them 
e, | well together tobe like other Batter, then 
t, | fry very thit: flices of Bacon, and poure 


ee | ſome of this over, then fry ir, and turn the 


it } other lide, and poure more upon that , fo 
- Þ fry it and ſerve it tothe Table. 


CCLXXIV. To make frzed Nuts. 


Take Eggs, Flower, Spice and ( reand, 
and make itintoa Paſte, then make it into 


0 


big as Walnuts, be ſure to ſhake them well 


ſome our thin, and cut them into ſeveral 
ſhapes, and fry them, ſo mix them toge- 


Fl. fu 0 © 
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Quart of Claret Wine, ſo cover the Pot, 


CCLXXII. To wake a Bacon Froize, 


s well beaten, and a little 


. 
" ww 


round Balls and fry them, they mult be as - 


in the Pan and fry them brown, then roule - 


; . | 


Q ther - 
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ther, and ſerve them in with Spice beaten, 
and Sugar. 


CCLXXV. To make 4 Suſlex Pancake, 


Take only ſome very good Pie paſte made 
with hor-Erquor, and roule it thin, and fry 
it-with Butter, -and ſerve it in with beatafll 
Tpice and ſugar as hot as you can. 


CCLXXVI. To make aV eniſon Pasty, 


Take a Peck of fine Flower, and three 
Pounds of freſh Butter, break your Butter 
into your Flower, and putin one.Egge, and 
make it into a Paſt with ſo much cold Cream 
as you think fir, but do not mould-it rod 
much, then roule it pretty thin and broad, 
almoſt ſquare, then Jay ſome Butter on the 
botcom, then ſeaſon your Veniſon on the 
fleſhy ſide with Pepper groſly beaten, and 
Salt mixed ,«then lay your Veniſon upon 
your Butter with the ſeaſoned {ide down 
ward, and then cut the Veniſon over with 
* your Knife quite croſs the Paſty to ler the 
Gravie come out the better in baking, then 
rub ſome ſeaſoning in thoſe Cuts, and do 
not Jay. any elſe becauſe it wilt make it look 
all-favoured and black, then put ſome paſte 

| rouled 
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rouled thin 'abont the Meat to keep it 1n 
compals, and lay Butter: on the top, then 
ale cloſe it up and bake it very well, but you 
'Y cnſt trim "1c up with ſeveral Fancies made in 
the ſame Paſte, and make alſo a Tunnel or 
fry Vent, and juſt when you are going to ſet'it 
into the Oven, put in half a Pint of Clarret 
Wine, that will ſeaſon your Veniſon finely, 
and make it ſhall not look or taſte greakte, 
& thus you may bake Mutton. if you pleaſe. 


CCLXXVII. To make a brave Tart of 
ſeveral Sweet Meats, 


ateny 


Take ſome Puft-pafte and roule it very 
thin, and lay 'it in the bottom of your ba- 
Wo” 40 Jar then lay in a Lay of preſerved 
:hlf0 Raſberries, then ſome more Paſte very thin 
-helff fo cover them, then ſome Currans preſerved, 
and then a Sheet of Paſte to cover them, 
then Cherries, and another Sheet-to cover 
chem, then any white Sweet-Meat, as Pip- 
i6 pins, white Plums or Grapes, ſo Lid it with 
4.0 Pufi-paſte, cut in ſomepretty Fancy to ſhew 
the Fruit, then bake 'ir, and flick ir full of 
4g Candied Pills, and ſerve'ir in cold. 


ſe Qz . cam. 
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- -CCLXXVIIL To wake Tce and Snop, 


Take new Milk and ſome Cream and mix 
--1x together, and put it into a Diſh, and 
.7t together with Runnet as for a Cheeſe, and 
ſir it rogether, when jt js come, poure over 
it ſome Sack and Sugar, then take a Pint of 
Creain and a little Roſewater, and the 
" Whites of three Eggs, and whip it to a 
Froth with a Birchen Rod, then as the Froth 
- ariſes, caſt it upon your Creara which hath 
--the Runn:t in it, till it lies deep, then lay on 

Bunches of preſerve Barberries here and 
there carelefsly, and caſt more Snow upon 
them, which will look exceeding well, 


then garniſh your Diſh þeing broad þrimm's 
- with all kind of Jellies in pretty Fancies, 
..and ſeveral Colours. 


CCLXNIS. To make @ ntton Pity 


Cut a Loin or a Neck of Mutton in Reaks, 
.,and ſeaſon it with Pepper and Salt, and Nut- 
- meg; thenlay it in your Pie upon Butter, 
«then fill up your Pie with Apples fliced thin, 
. and a few great Onions ſliced thin, then put 

' In more Butter, and cloſe it and bake it, and 
- lerve it in hot. 


CCLXXX 
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CCLXXMX. To poach Fggs the beit way, _ 


Boil Vinegar and Water together with a 
few Cloves and Mace, When it boiles: break 
in your Eggs, and turn them about gently 
with a Tin Slice till the White be hard, then 
take theni up, and pare away Whit. 1s not . 
handſom, and lay them on Sippets, and ſtrew 
them over with plumped Currans, rlien take. 
Verjuice, Butter and Sugar heat together, 
and poure over , and ſerye them in hot, 


CCLXXMI, A good Salladin Winter, 


Take a good hard Cabbage, arid with a 
ſharp Knife ſhave it ſo thin as. you may not 
diſcern. what it is, then ſerye-it with Oil 


and Vinegar. | 


CCLXXXNII. Another Sallad in Wins 
fer. . | 


Take Corn Sallad clean picked and alſo-- 
well waſhed, and clear from the water, put - 
it.into a Dilh in ſome handſom form with _ 
ſome Horſe Radiſh ſcraped, and ſome Oil - © 
and Vinegar, | 4 | 


Q3 + CCLXXXIL. 


EI CCLXXXIIIL To make Sorrrel Sops fo 
Green Geele or Chickens, or for « 
Sick Body to eat alone. 


_ Take a good quantity .of French ,Sorre| 
clean picked, and ſtamp.it in a Mortar, then 
* ſtrainit into a Diſh, and ſetit over a Cha. 
fingdiſh of Coals, and put a little Vinegar 
tot, then when ir is thick by waſting,wring 
in the Juice of a Limon and ſweeten it with 
Sugar, and putin a little grated Bread and 
Nutmeg, then warm another Diſh with thin 
flices of white Bread, and put ſome Butter 
to your Sorrel Liquor, and poure over them, 
ſerve them ip with Slices of Limon and fine 
Sugar. | 


CCLXXXIV. To make Green Sauce for 
a powdered Leg of Pork, or for a 
Spring. 


Take a great quantity of French Sorrel, 
and pick our the Strings and waſh it well, 
and drain it clean from the water, then ſtamp 
it ina Mortar till it be extream fine, then 


put in grated Bread and beat it again, then 
| a 
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2 few Currans, and the yolks of hard Eggs, ' | 
and when it is beaten to akind of Pap, put 
in a little Vinegar and Sugar into it ; ſo ſerve 
it in upon a Plate With your Meat. 


CCLXXXV. To make Vin de Molotlo, 


rrel bn 
hen or Treacle Wine. 
W Take fair Water and make it ſo ſtrong 


AS with Molofloes, otherwiſe called Treacle, 


þ as that it will bear an Egg, then boil it with 
y a Bag of all kinds of Spices, and a Branch 
- | © two of Roſemary, boil it and ſcum it, 
ts and put in ſome ſweet herbs or flowers, AC- 
? cording to the time of the year, boil icriil 


a 200d part be conſumed, and that it. be ve- 
ry clear, then ſet it to cool in ſeveral things, 
& when it is almoſt cold,work it with Yeaſt, 
as you do Beer, the next day put it into the 
» & Veſſel, and fo ſoon as ithath done working, 
ſtop it up cloſe, and when it hath ſtood a 
fortnjght, bottle it, this is a very wholeſom 
Drink againſt any Infe&ion, or for any 
that are troubled with the Ptilick 


Q4 CCLXXXvI, 
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+ CCLXXNVI. For a Conſumption, a 
x * excellent Medicine. 


Take Shell Snails, and caft Salt upon 
them, and when you think they are cleanſed I} t! 
well from their ſlime, waſh them, and crack I C 
their Shells and take them off, then waſh I} 6 
them in the diſtilled Water of Hyſop, then }} 0 
put them into a Bag made.of Canvas, with I i 

ſome white Sugar Candy beaten, and hang I þ 
up the Bag, and let it drop as long as it will, I « 
which if you bruiſe the Snails before you II i 
hang them up, it is the better ; this Liquor I ! 
taken morning and evening a Spoonful at a Þſ « 
time, 1s very rare. | | 

| 


CCLXXXVIL Aſutable Diſh for Lent. 


Take a large diſh with broad Brims, and in 
the middle put hlanched Almonds round a- 
bout them, Raiſins of the- Snn, and round 
them Figs, and beyond them all coloured 

J«llies, and on the Brims Fig-Cheeſe, 


CCLXXXVIIL 
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CCLXXXVII. To make 4 Rock in 
Sweet-Meats, : 


Firſt take a flar broad voiding Baskert, 
then have' in readineſs a | good thick Plum 
Cake, then cut your Cake fir to the bortrom 
of the Basker, and cut a hole inthe middle 
of it, that- the Foot of your Gla's may go . 
in, which muſt be a Fountain-Glaſs, let it- | 
be as high-a one as you can get ;- putthe foot 
of it into the Hole of the Cake edgling that 
it may ſtand rhe faſter, then tie the Cake 
talt with a Tape to rhe Basket, firſt croſs: 
one way and then another, then: tie the foot 
of the Glaſs in that manner roo, that it may 
ſtand ſteady-, then cut ſome odd' holes in 
your Cake careleſsly, then take ſome Gum: . 
Dragon ſteeped in Roſewarer, and mix it .- 
with ſome fine Sugar, not too thick, and 
with that you muſt faſten all your Rock to- 


gether ; in theſe holes which you cut in your + : 


Cake you muſt faſten fome ſort of Biskerz, - 
as Naples Biskets, and other common Rig- - 


ket made long, andſome ragged, and ſome: 


coloured, tharthey may look like grear ill. 
favoured Stones, and ſome handſom, fome 
long, ſome ſhort, ſome bigger, . and- ſome 
lefler, as you know Nature doth afford' and 


Qs ſome- 
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{ome of ,one colour and ſome of another, 
let ſome ſtand upright and ſome a flaunt, 
and ſome quite a long , and faſten them al 
with your Gum, then put in ſorne better 
Sweet-Meats, as Mackeroons and March- 
panes , careleſly made as to the ihape , and 
not put on the Rock in a ſer form, alſo ſome 
rough Almond Cakes made with-rhe long 
ſlices of Almonds (as I have directed be- 
tore ; ) ſo build it up 1n this manner, and 
faſten it with the Gum and Sugar, til] :r be 
very high, then in ſome places you muſt 
put whole Quinces Candied, both red and 
white, whole Orange Pills and Limon Pills 
Candied, dryed apricocks, Pears and Pip- 
pins Candied, whole Peaches Candicd, 
then ſet up here and there great lumps of 
brown and white Sugar-candy upon the 
_ Ntick , which. niuch reſembles ſome cjuſters 
' of fine Stones growing on a Rock; for 
Sand which lies ſometimes among the irtle 
Stones, ſtrew ſome brown Sugar; for 
Moſs, take Herbs of a Rock Candy ; the 
you muſt make the likeneſs of Snakes and 
Snails and Worms, and of any venomous 
Creature you'can think of , make them in 
Sugar Plate and colour them to their like- 
nels, and put them in the holes.that they 


1 may lcemto lurk , and ſome onails creeping 


One 
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one way and ſome another , then take all 


' manner of Comfits,borh rough and ſmooth, - 
both great and ſmall, and colour many 


of them, ſome of one colour and ſome of 


another , let ſome be white and ſome ſpeck- 


led, then when you have coloured them , 
and that they are dry , mix them together 
and throw them into the Clefts , but nor too 
many in one place, for that will hide the 
ſhape of your Work , then throw: in ſome 
Chips of all ſorts of Fruit Candid , as 
Orange , Limon, Citron , Quince , Pear, 
and Apples , for of. all theſe you may make 
Chips ; then all manner of dryed Plumbs , 
and Cherries, Cornelions 'dryed ,Raſps and 


 Currans, and in ſone places throw a tew 


3 


Prunelles, Piſtacho Nuts., blanched Al- 
monds , Pine. Kernels, .or - any ſuch like , 


and a..pound of .the.great round perfumed. \ * 


Comfits , then take the lid- of the rop of - 
the Glaſs and fill it with Preſerved. Grapes ; 
and fill another with ſome Harts-horn Jelly , . . 
place theſe rwo tar from one another , and 
if you ſet ſome kind of Fowl, made in 
Marchpanes, as a Peacock, or ſuch Itke, and 
{ome right Feathers gummed on with Gum: + 
Arabick , let this Fow] ſtand a9 though it did-.. 
20.t0 drink at the Glals of Harrs-horn Jelly, 
| and: 
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and then they , will know who ſee it, that 
thoſe two liquid Glaſſes ſerve for refem. : 
blance of feveral Waters in the Rock: 

Then make good ſtore of Oilſter ſhells & 
Cockle ſhells of Sugar Plate, let fome be 
pure white as though the Sea water had 


waſbed them, ſome brown on the outſide, 


and ſome green, ſome as it were dirty, and 
others worn away in ſome Places, ſome of 
them broke, and ſome whole, ſo ſet them 
here and there about the Rock, ſome edg- 
:ing, and ſome flat, fome the hollow 
upward, and ſome the other, then tick t 
Moſs, {ome upon the ſhells, and ſome upon 
the ſtones, and alſo little Branches of Can- 
" dicd Fruits, as Barberries, Plums, and the 
like, then when-all is done, fprinkle it over 
-with Roſewater, with a Grain or two of 


*, Musk or Ambergreece in it , your Glaſs 


muſt be made with a reafonable proportion 
of bigneſs to hold the Wine, and from that, 
in the middle of it, there muſt be a Convey- 
ance to fall into a' Glaſs below it, which 
muſt have Spouts for the Wine to play up- 
. ward or downward, then from thence in a- 

nother Glaſs below, with Spon's alſo, and 
... from thence it hath a Conveyance mto a 
Glaſs below that, ſomewhat in form like a 

Sillibub Pot, where the Wine may be drunk 
| Out 
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F outat the Spout ; you ma ſome Eringo 
Roots , and being winenl they will ſhew 
very well among the other Sweer-Meats, tie 
your Basket about with ſeveral ſorts of ſmall 
Ribbons: Do not take this for a ſimple - 
Fancy, for I aſſure you, it is the very ſame --. 
. thatI taught to a young Gentlewoman to 
give for a Preſent to a Perſon of Quality. 
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AAARARANNNY 
TO THE. Ne 
READER 


Courteous Reader. 


Think it not amiſs, fince I 
have given you, as I think,, 
a very full Dire&ion for all 
kinds of Food, botb for Nouriſh- 
ment and Pleaſure, that I do ſhew 


alſo how to eat them in good or- _. 


aer; for there 15 a Time and Sea- 
ſon for all things : Beſides, there 
15 not any thing well done which 
bath not a Rule, I ſhall therefore 
give you ſeveral Bills of Service 
for Meals according to the Sea- 


ſon | | 


—— 


ſon of the Year, ſo that you may 
with eaſe form up a Pinner in | 
your Mind quickly ; afterward 
' Tjhall ſpeak of ordering of Ban. | 
 quets , but theſe things farſt, be. 
canſe Banquets are moſt proper 
after Meals : 
AI you who are knowing al- 
' ready and Vers'd in ſuch things, 
T beſeech you to take it only as a 
Memorandum; and to thoſe 
_ who are yet unlearned, I preſume 
they will reap ſome Benefit by 
theſe DireGions ; which 3s tru- 


ty wiſhed and deſired by 


—_ 


Hannah Wolley alias Chaloner, 
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A Bill of Serwice for extraordi- 
nary Feaſts in the Summer. 


Grand Sallad. 
2, A boiled Capon or Chickens. 
3. A boiled Pike or Bream. | 
\ | 4. AFlorentinein Puff-Paſte. 
ff 5. A Haunchof Veniſon roſted. 
1 A Lomber Pie. | 
7, a — of _ Geeſe. inche belly 
8. at Pig with a Padding 
9 A Veniſon Paſty, 
10, A Pie. Ry 
II, onng rur 
12.A wane 2 _ 
13, A couple of C aponets, 
14, A Set Cuſtard. 


| if "Y Second Conrſe. 


1. A Diſh of Chickens toaſted, 
| 2 Soucgd Conger or Tronts. _— 
3+ AN AVG Pie, ;"» 

| 4. ACold 
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' 4+ A Cold Baked Meat. 
5. a Souced Pig, 
6. a Diſh of Partridges, 
7 an qu, $7 Pie. 
8. a Diſh of Quails, 
9- another-cold Baked Meat, 
10. Freſh Salmon. 
I. a Diſh of Tarts. 
I2, a Joll of Sturgeon. 


The-Third Courſe. 


. ADiſh of fried Perches. 

. a Dith of Green Peaſe. 

a Diſh of Artichokes. . 

. a Diſh of Lobſters. - 

. -a Diſh of Pravyas or Shrimps. 
a Diſh of Anchovies.. 

7. 4 Diſh of pickled Oifters. 

8, Two or threedried Tongues. 


EEE TS 


Another 
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Another Bill of Fare for Winter 
Seaſon.- 


'? Collar of Brawn. 
2. a Capon and White Broth. 
A boiled Gurnet. 
a Diſh of boiled Ducks or Rabbets. 
. a ro{ted Tongue and Udder. 
a made Diſh in Puff-Paſte. 
a Shoulder of Matron' with Oiſters. 
$. Chine of Beef. 
9. a Diſh of Scotch Collops of Veal. 
10. Two Geeſe in a Diſtt. 
11.an Olive Pie. 
12, a Pig. 
13.4 Loin of Veal. 
14. a Lark Pie. 
15. a Veniſon Paſty. 
16, a Diſh of Capons, two in a Diſh or 


three, 
17, a Diſh of Set Cuſtards, 


>, Aw o+ ww 
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The Second Courſe. 


1. Young Lamb cut in Joints, three Joints 
ina Diſk Larded. 

2. a Couple of Fat Rabbets. 

3. a Kickſhaw fried or baked. 

4- 2 Diſhof roſted Mallards. 

5. a Lealh of Partridges. 

6, a Pigeon Pie. © | 

7, Four Woodcocks in a Dith. 

$. a Diſhof Teal, four or (ix. 

9. a cold baked Meat. 

1 0. a good Diſh of Plover. - 

11, Twelve Snites in a Diſh. 

12, Twodozen of Larks ina Diſh, 

I 3. another cold baked Meat. 


The third Conrſe, 


1. An Oiſter Pie hor. - 
2, a Dith of fried Puffes. 
3- Three or four dried Neats Tongues. 
4. 2 Joll of Sturgeon. 
5. Laid Tarts in Puff-paſte. 
6. Pickled Oiſters, 
7. a Duh of Anchovies 'and Caveare. 
8. a Warden Pic or Quince Pie. Fa 
; te, 
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Note, That when your laſt Courſe 
is ended, you muſt ſerve in your 
Meat-Jellies, your Cheeſes of ſe+ 
veral ſorts, and your Sweet-meats. 


ts 


— 
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4 Bill of Fare for Leſſer Feaſts. 


Þ 1. A* = 22a Pudding boiled er ba- 
ked, . v | 
2. 1 Diſh of bgiled Pigeons with Bacon. 
3. | Leg of Mutton bouled with good $auce, 
or a Leg of Pork. | 

. a Diſh of roſted Olives of Veal. 

a Diſh of Collops and Eggs. 

a piece of reſted Beef. 

a Diſh of Scotch Collops. 

a Loin of Veal. | 

9. a fat Pip roſted, 

10, Two Turkies in a Diſh. 

11. a Veniſon Paſty. Tan 

1 2,2 Diſh of Pheaſants or Partridges, 

13. 2 Diſh of Cuſtards in little China 


Pots, 
The - 


508 SDS 
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The Second Conrſe, 


I. Fhree-or four Joints of Lamb roſted a- 
{under, though never ſo ſmall. | 
. a Couple of Rabbets. 
. a Diſh of Mallard, Teal or Widgeon, 
- aLeaſhof Partridges or Woodcocks, 
- 2 Pigeon Pie. 
6. a Dilth of Plovers ar Snites. 
_ 7. 2 Diſh of fat Chickens roſtcd. 
_ 8. a Warden or Quince Pie. 
9. aSoweed Pig. | 
I 0. a Diſh of Tarts of ſeveral ſorts. 
I 1. 2 Diſh of Lobſters, or Sturgeen, 
I2. a Diſh of Pickled Oiſters. © 


— —_. 


A Bill of Fare for Fiſh Days O: 
F afting Days in Ember week, 
or in Lent. | 


A Diſh of Butter newly Churned. © 


I. 
2. 2 Diſh of Rice Milk or Furmity. 
 3- a Diſh of Buttered Eggs. 
4- a Diſh of ſtewed Oiſters. 
5. a Diſhof Gurnets boiled, 
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6. A boiled Sallad. ; I 
7. a boiled Pike or two Carps fiewed, 
$. a Diſh of Buttered-Loaves. 
9. a Paſty of Ling. 
© I 16: a Dith of Battered Salt Fiſh. 
11. a Diſh of Smelts. 
12.4 Diſh of White Herrings broiled. 
13-a Potato Pie or Skirrer Pie. 
14.2 Diſh of Flounders fried, 
15-an Eel Pie or Carp Pie. 
16. a Diſh of tried Whitings,, - 
17. a-Diſh of Salt Salmon, 
18. a Diſh of 'Cuſtards. 
19. a Joll of Sturgeon. 
20. a Diſh of Pancakes or Fritters, 


' The Second Courſe. 


1. A-Diſh'of Eels ſpichcockt. #* cad 
2. 4 Fricafie of Bels. 

3. a Diſh of fryed Pufts. 

4. a Dith of Potatoes ſtewed. 

5. a Diſh of fxyed Oifters, 

6. a Diſh of Blancked Manchet. 

7. an Oiſter Pie with Parſneps. 

8. a Pippin Pie Buttered, 

9, a Diſhof Buttered Shrimps., © 

10.Two Lobſters roſted. 

11.4 Diſh of Tarts of Herbs. 


- * 12. ADiſh of ſouced Fiſh. 
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13. aDiſhof pickled Qiſters. 
14.a Diſh of Apehoniea and Carer 


i 


A Bill of Fare without feafting 
only ſuch a number of Diſhes 
45 are uſed in Great and Noble 

« Honſes for their own Family, 

and for familiar Friends with 
them. 


The firs? Conſe in Summer Seaſon. 


Fine Pydding boiled or baked. 
2. A Diſh of boiled Chickens. 


Vp a Two Carys ſtewedor z boiled Pike. 


. a Florentine in Puff-Paſte, 


| Hs a Calves head, the one halfhaſhed, and 


the other broiled. 
6. a Haunch of Veniſon rolted. 
7. a Veniſon Paſty. 
8. a Couple of fat Capons, or a Pig, ot 
both, 
| The 
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The Second Conrſe, © 


1. A Diſk of Parttidges. 

2. af Artichoke Pie. 

: a Diſh of Quails. 

, a cold Pigeou Pie. 

-a Sonced Pig. 

, 4 Joll of freſh Salmon. 
a Diſh of Tarts of ſeveral ſorts. , - - 
a Weſtphalia Gammon and 500 

Tongues about it, 


Q Rm» 4-2 
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A Bill of Fare in Winer | 
in Great Houſes, } 


R Collar of- Brawn. 

1d 2 a Capon and White Broth , 

two boiled Rabbets, 
3, Tworoſted Neats Tongues and an Ud- 

der between them. 2» 
Or 4. a Chine of Beet roſted. "28 
5- a made Dilh in Puffpaſte. | tf 
6. adhoulder of mutten ſtutfed with oiſters. 

R 7 A 
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' 7. "A fine Sallad of divers ſorts of Herbs ani 
Pickles. | je 

. $, 8n Eel Pie or ſome other Pie. 
9. Three young Turkies in a Diſh, 
10. a Dith of ſouced Fiſh, -what is moſt jy 
Jean. | 


The Second Courſe in Winter it great 
Hoſes... 


1. A Quarter of Lamb roſted, the Joint 
Larded with ſeveral things, and roſted a 

 ſunder, | 

2. 2 Couple of Rabbets. 

3-: a Kickthaw fried. 

4- a Diſh of Mallard or Teals. . 

5- a Cold Veniſon Paſty, oz other cold Ba 
ked meat. C " y 

6. a Dith of Snites. * ' 

7. a Quince or Warden Fae. - 

8. aDith of Tarts. 

9. a Joll of Sturgeon. 4 

.10..2 Dilh of pickled Oiſters. . | 


oy 


' The Ladies Cabinet. 263 | 


— 
* ©. a 


A Bill of Fare for Fiſh Days in 
Great Honſes and at Fami- 


F liar Times. , 
1. A. Diſh of Milk, as Furmity, or the 

nts {4 like, 

+} 2. a Diſh of Kewed Olfters or buttered 


Epps. 

3+ 2 boiled Gurnet, or ſuch like. 

4. a Diſh of Barrel Cod Buttered. 

5.. a Diſh of Buttered Loaves or fryed 
ball Toaſts. | - 

6. aPaſty made of a Joll of Ling. 

7, a Potato Pie, or Skirret Pie. 

8. a Diſh ofPlaice or Flounders, 

9, a Piece of Salt Salmon. 

10.2 Carp Pie cold, or Lamprey Pie. 


R 2 
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7 he Second Courſe to the ſame. 
| A Diſh of Eels fpitchcockt, 


2. a Chine of Salmon broiled, 
. a Dith of Oiſters fried. 

. an Apple pie buttered. 

a Diſk of fried Smelts. 

. a Diſh of buttered Shrimps. 

, a Diſh of Skirrets fried. 

. Two Lobſters in a Diſh. 

a Diſh of pickled Oiſters. 

0.4 Diſh of Anchovies, 


+> w 


When all theſe are taken away, then 
ſerve in your Cheeſes of all forts, 
and alſo your Creams and. Jellies, 

.and Svveet-meats after them if 

- they berequued. 


Thus I have done with theBills 
of Fare in Great Houſes, although 
it be impoſſible to came half which 
* -. are inſeaſon for one Meal ; but this 

will ſerve you for the number of 
Diſhes, and any Perſon who is inge- 
5 nous, 
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nious, may leave out ſome, and put 
1n other at pleaſure. 
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A Bill of Fare for Gemlemens © 


Honſes of Leſſer Quality, by 
which you may alſo know how 
fo order any Family beneath a- . 
nother, which 3s wery requi- 


fate. 


The first Conrſe in Summer Seaſon, 


1. A Boiled Pike or Carp ſtewed, 
"A.2. avery fine Pudding boiled. 


3. a Chine of Veal, and another of mut- 


con. 
4. a Calves head Pie. 
5- a Leg of mutton roſted whole, 
6. a Couple of Capons, or a Pig, or a 
piece of roſt Beef, or boiled Beef, 
7. aSallad, the beſt in ſeaſon, 
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The Secoud Conrſe to the ſame. 


1. A Diſh of fat Chickens rofted, 
2. a cold Veniſon Paſtie, 
3. a Diſh of fried Paſties. 
4. 2 Jollof freſh galmon. 

. a Couple of Lobſters, 
4 a Diſh of Tarts, F | 
7. a Gammon of Bacon or dried Tongues, 


an a , 1.ca 


After theſe are taken away , then 
ſerve in your Cheeſe and Fruit, 
Note, That this Bill of Fare is for 


Familiar times. 


—_— 


| A Bill of Fare for Gentlemens 
Houſes at Familiar Times it 
Winter Seaſon. 


The firs? Conrſe, 


I, A Collar of Brawn. 

. A roſted Tongue and Udder. 
$4 Ln of Pork boiled, E 
4 
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4. A piece of roft Beef. 

5. a Veniſon Paſty or other Pie. 
6. a marrow Pudding. 

7, A Gooſe, or Turkie, or Pig. 
$. a. Sallad of what's in ſeaſon. 


The Second Courſe to the ſame. 


1. Two Joints of Lamb roſted. 

2. a Couple of Rabbets. | 

3. a Diſh of wild Fowl or Larks, 

4. 2 Gooſe or Turkie Pie cold. 

5. 4 Fried Diſh. 

6. Sliced Veniſon cold. 

7, a Diſh of Tarts or Cuſtards, | 

$8, a Garamon of Bacon, or dried Tongues, 
or both in one Diſh, 


When thele are taken away, ſerve 
in your Cheeſe and Fruit as before 
' I have told you, 
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A Bill of Fare for Gentlemen: 


Houſer upon Fiſh Days, and at || \ 


F amiliar Times. 


Diſh of Buttered Eggs. 

2. an Almond Pudding Buttered; 
2 Diſh of Barrel Cod Buttered. 

. a Sallad of what's in ſeaſon, 

a Diſh of Freſh Fiſh boiled. 

a Diſh of Fels Spitchcokt, 

an Oiſter Pie or Herring Pie, 


-- 4 Fricalie of Eels and Oiſters, 


a Carp Pie cold, or Lamprey Pie. 


The Second Courſe to the ſame. 


. An Apple Pie Buttered, or ſome Pan- 
cakes or Fritters. -- 
a Diſh of fried Smelts. 
. 2 Dith of broiled Fiſh 
- a Diſh of Buttered Crabs. 
a Diſh of Lobſters af\d Prawns, "R 
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6. A Joll of Sturgeon or Freſh. Salmon; ' 
7. a Diſh of Tarts or Cuſtards, 


$. a Diſh of Anchovies or Pickled Her- 


ring. 


When theſe are taken away, ſerve _: 
in your Cheeſe and Fruit as before 
I have told. you, 


R 5 . Now. + 
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k TOw becauſe I would 

have every one Com- 
"pleat who have a De- 
{ire to ſerve in Noble or Great 
Houſes, I ſhall here ſhew them 
what their Office requires; 
And, 


Firſt, For the Kitchin, becauſe with- 
out that we ſhall look lean, and grow 
faint quickly. 


_—_ Cook, whether Man or Woman, 
"  þ£K ovghtto be very well skilled in all 
| manner of things both Fiſh and Fleſh, alſo 
{ good at Paſtry bulineſs, ſeaſoning of all 
things, and knowing all kinds of Sauces, 
and pickling all manner of Picks, in ma- 
king all manner of Meat Jellies; alſo very 
frugal of their Lord's or of their Maſter's, 
Ladies or Miſtreſſes Purſe, very faving, 
cleanly 


Subuludubudibubutubu 
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cleanly and careful, obliging to-all perſons, 
kind to thoſe under them. and willing to in- 
form them, quiet in their Office, not ſwear- 
ing nor curſing, nor wrangling, but filents 
ly and ingenioully to do their Buſineſs, and 
neat and quick about it , they ought allo to: | 
have a very good Fancy, ſuch an one, whe- 


ther Man or Woman, deſerves the title of 
ht Cook. | 


For the Maid under ſxch a Cook. 
* He ought to be of a quick and nimble. 
. Apprehenlion, neat and cleanly incher 
own habit, and then we need not doubr of 
tin her Othce ; netto dreſs her ſelf, eſpe- 
cially her Head, in-the Kitchin, for har is 


aborainable flatttth , but in her Chamber, 


before ſhe comes down, and that to be at a 
hit hour, that the fire may be made, - and all '- 
things prepared fox the'Cook, againſt he or - 


ſhe comes in, ſhe muſt not have a fharp - - 


Tongue, bur humble, pleaſing , and wil- - 
ling to learn, for ill words may provoke 
Blows from a Cook, their heads being al. - 
ways filled with the. contrivance of their 


buli- 


_ 
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'  bufimeſs, which may cauſe them to be pec- 
vith and froward, if provoked to it; this : 
Maid ought alſo to have a good Memory, 
and not to forger from otieday to another 
what [1:ould be done, nor to leave any man- 
ner of thing foul at night, neither in the 
Ki:chin, nor Larders, to keep her Iron 
things and others clean- ſcowred , and the 
Floors clean as well as places above them, 
' r,0t to lit up junketting and gigling with Fel- 
lows, when ſhe ſhould be in bed, ſach an 
- one 13 a Conſumer of her Maſters Goods, 
and no better than a Thief ,; and beſides, 
ſach Behaviour ſavoureth much of Levity. 
ut ſuch an one that will rake the Counſel 1 
have ſeriouſly given, will not only make her 
Superiors happy in a good Servant, but ſhe 
will make her ſelf happy alſo; for by her 
Induſtry ſhe may come one day to be Mi: 
ſtreſs over others. 


_ 


Now to the Eutler., 


E ought to be Gentile and Neat in hi; 
& 4 Habit, and in his Behaviour, courte- 


|| ous to-all people, yet very faving of his- 


R 3 Maſters 
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Maſters Goeds, and to order himſelf in his 
Office as a faithfu) Steward G_ and do 
all things. for the honour of his Maſter or 
Lady, not ſuffering their Wine or Strong 
Drink to be devoured by ill Companions, 
nor the Small to be drawn out in waſte, nor. 
Pieces of good Hread to lie to mould and 
ſpoil, he muſt keep his Veſſels cloſe ſtop- 
ped, and his Bottles ſweet, his Cellars clean ' 
waſhed, and his Battery clean, and his 
|.read-Bins wholſom and ſweet, his Knives 
whetted, his Glaſſes clean waſhed that there 
be no dimneſs npon them when they come to * 
be uſed, all his Plare clean and bright, his 
Table, Basket and Linnen very neat, he 
muſt be ſure to have all things of Sauce rea- 
dy which is for him to bring forth, that it 
may not be to be ferched when it is called 
for, as Oil, Vinegar, Sugar, Salr, Mu- 
ſtard, Oranges and Limons, and alſo ſome 
Pepper , he mult alſo be very neat and han- 
dy in laying the, Clothes forthe Chief Ta- 
ble, and al{5 the Sidz-boards, in laying his 
Napkins in ſeveral Faſhions, and pleiting 
them, ro ſet his Glaſſez, Plare, and Tren- 
cher-Plates in order upon the Side-Boards, 


his Water-Glaſles, Oranges or Limonsy1.. - 
that he be careful to ſer the Salts on the Tas: ! : 


ble, and to lay a Knife, Spoon and Fork at. 4 
every..' 1 
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everyPlate, that his Bread be chipped be- 
fore he brings it in ; that he ſer drink to 
warm in due time if the ſeaſon require ; that 
he obſerve a fit time to ſet Chairs or Stools, 
that he have'his Ciftern ready to ſer his 
Drink in, that none be ſpilr about | the 
Room, to waſh the Glaſſes when any one 
hath drunk, and to wait diligently en them 
at the Table, not filling the Glaſles too full ; 
ſach an one may call himſelf a Butler, 


——W 
Q_—_ 
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To the Carver. 


F:any Gentleman ' who attends the Ta- 
' ble, be employed or commanded to cut 
up.any Fowl or Pig, or any thing elſe what- 
ſoever, it-is requiſite that he havea clean 


8 Napkin upon his Arm, and a Knife and 


* "Fork forhis uſe, that he take that Diſh he 
- ſhould carve from the Table till he hath 
made it ready for his Superiours to eat, and 
_ neatly and handſomly to carye ir, not touch- 
ing of it ſo near as he can with his Fingers, 
but if he-chance unawares to do ſo, not to 
* hek his Fingers , | but wipe them upon a 
q. Cloth, -or his Napkin, which he hath for 
W. ;- that 
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that purpoſe , for otherwiſe itis unhandſom 


and unmannerly , the neateſt Carvers never_ - 


rouch any Meat but with the Knife 6c Fork 


he muſt be very nimble leſt the Meat coot - 


too much, and when he hath done, return 
ic to the Table again, putting away his 
Carving Napkin, and itake a clean one to 
wait withal ; he muſt be very Gentile and 
Gallant in his Habit leſt he be deemed unfit 
to attend ſuch Perſons, 


To all other Men-Servaets or Maids 


Servants who commonly attend 
' ſuch Tables. 


Hey muft all be neat and cleanly in 

'their Habit , and keep | their Heads 
clean kembed, alwaies ready at the leaſt 
Call, and very attentive to hear any one at 
the Table, to (et Chairs or Stools, and not 
_ togive any a fon] Napkin, but ſee that eve. 
ry one whom their Lord or Maſter is plea(- 
ed to admit to their Table, have every thing 
which is fic for them, and that they change 
their Plates when need ſhall be ; alſo that 
they obſerye the eyes of a Stranger what they * 
SE want, 
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want, and not force them ſtil] to want be- 
cauſe they are ſilent, becauſe it is nor very 
- modeſt for an Inferiour to ſpeak aloud be- 
fore their Bztters ; and it is more unfit they 
ſhould want, ſince they have leave to eat & 
drink: they muſt wait diligently, and at a 
diſtance from the Table, not daring to lean 

- on the Chaires for ſoiling them, or-ſhewing 
Rudeneſs ; for to lean on a Chair when they 
wait. is a particular Favour ſhewn to any 
ſuperiour Servant, as the Chief Gentlemgn, 

- Or the Waiting Woman when ſhe riſes from 
the Table, they muft not hold the Plates 
before their mouths to be defiled with their 
Breath, nor touch them on the right (ide ; 
when the Lord, Maſter, Lady or Miſtreſ; . 
ſhew that favour.to drink to any Inferiour, 
and do commind thzm to fill ſor them to 
pledge them, it is not mozelty for them to 
deny Strangers that favour, as commonly 

\ they do, but to fulfil rherr Commands, or 
elle they dillivnour the Favour. 

When any Diſh is taken off the Table, 
they muſt not ſet it down for Dogs to ear, 
nor eat-it themſelves by the way, but haſte 
into the Kitchin with it ro the Cook, that h: 
may ſee what is to be ſer away, and what to 
be kept hot for Servants ; when all is taken 

away, and Thanks given, they muſt my 

xe 
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the Bu:ler out with thoſe things which be- 
.Jong to him, that he may not loſe his Din- 
ner. 

They muſt be careful alſo to lay the Cloth 
for themſelves, and ſee that nothing be 
wanting at the Table, and to call the reſt of 
the Servants to Meals, whoſe Office was 
not to wait at the Table, then to fit down 
ina handſom manner, and to be courteous 
10 every ſtranger, eſpecially the Servants-of 
thoſe Perſons whom their Lord .or Maſter 
hath a kindneſs for. | "I 

If any poor Body coines to ask an Alms, 
donot ſhut the-door againſt them rudely, 
but be modeſt and Civil ro them, and ſee if 


you can ptocure ſomewhat for them, and. 


think with your ſelves, that h you are 
now full fed, and well cloathed, and free 
from care, . yet. you know not what may 
be your condition another day : $o much 
to Inferiour Servants. . 
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dtd 


Taq the. Gentlewomen who have the 
Charge of the Sweet-Meats, and. 


ſuch like Repaſts. 


Gentlewomen, 


Pr you do already know what be- 
longs to ſerving in fine Cream'Cheeſes, 
Jellies, Leaches or Sweet-meats, or to 

ſet forth Banquets as well as I do, but 

(pardon ney ſpeak not to any knowing 
Perſon, bur to the ignorant, becauſe they 
may not remain ſo; beſides' reaily there 
are new Modes come up now adays tur eat- 
ing and* drinking, as well as for -Cloaths, 
andthe moſt knowing of you all may per. 
h aps find ſomewhat here which you havenot 
already ſeen ; and for. the ignorant, I am 
ſure they. may ground themſelves very well 
from hence in many Accompliſhments, and 
truly I have taken this pains to - impart theſe 
things for the general good of my Country, 
| as well as my own, and have done it with 
the more willingneſs, lince-I find ſo' many 


and 
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and Friends have been impoveriſhed by the 
lace Calamities,viz., the Late Wars, Plague; 
and-Fire, and to ſee what mean Places they 
are forced to be in, becauſe they want Ac- 
compliſhments for better, 

+ Iam blamed by many for divalging theſe 

Secrets, and again. commended by. others 
for my Love and Charity for ſo doing , but 
however I am better ſatisfied with mpaning 


them, than toler them die with me ; 


I do not live to have the Comfort of our 
Thanks, yet I hope it will cauſe youto ſpeak 
well of me whenI am. dead: The Books 


which before this I have cauſed to be put in 


Print, ' found ſo good an: acceptance, as that 
Iſhall =P on in imparting what I yer 
have, ſo fait as I can. | | 


%, 


Now to begin with the Ordering thoſe 


things named to you: 


If it be but a private Dinner or Supper in 


| z Noble Houſe, where there they have none 


to honour above- themſelves, 1 preſume it 
may be thus , $7 ora 
In Summer time, when the Meat is all 
taken away, you may preſent your ſeyeral 
ſorts of Cream Cheeſes,; One Meal one 


Diſh of Cream of one ſort, the next, of a-W 
"= nother ; 


: 
To 
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nother ; oue or two Scollop Diſhes with {@ {|} 
veral ſorts of Eruit,which it it be ſmall fruit, Y 
as Raſpes. or Strawberries , they muſt be 
firſt waſhed in Wine ina Diſh or Baſon, and 
taken up between two Spoons, that you 
rouch them not.- | | 

Wirh them you may ſerve three or four 


 fmall Dithes alſo with ſweet meats, ſuch as 


are moſt in ſeaſon, with Vine Leaves and 
Flowers bexyween the Diſhes and the Plates, 
two wet Sweet meats, and twa dry, two of | 
one colour, and two of another, or all of 
ſeveral colours. Ha 

Alſo a Dith of Jellics of ſeveral colours ' 
in one Diſh, if ſuch be required. 
_ If any be left, you may melt them a- 
gain, and put them into.lefler Glaſſes, and 
they will be for another time : 
- If any dry- ones be left, they are ſ90n 
put into the Boxes again. 


.-1f any perſons comein ihe Afternoon, if 
no greater, or ſo great asthe- Perſon who 
entertains them, then yon may preſent one 
or-rwo Diſhes of Cream only, and a-whipt 
- Sillibub, or-other, with about four Diſhes 
of Sweet-meats ſerved in, in like manner as 
at Dinner , wich Dyſhes of Fruit, and ou 
ES wen of kin 
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tes ar 
Night , it'is fit to preſent ſorne pretry Kind 


' of Creams, contrary from thoſe at Dinner , 


or inſtead of them ſome Poſſets , or other 
fine 5poon Meats, which may be pleaſaut 
to the taſte , with ſome wet and dry Sweet- 


' meats , and ſome of your fine Drinks, what 


may be moſt pleaſing. | 
At a Feaſt, you may preſerifhefe things 


ollowin g. 


So ſoon as the Meat is quite taken away, 
have in readineſs your Cream Cheeſes' of 
ſeveral ſorts and of ſeveral ' Colours upona 
Salver,, then ſome freſh Cheeſe with Wine: 
and Sugar , another Diſh. of Clonted 
Creanv, and a'Noch with Cabbage Cream 
of ſeveral Colours, like a Cabbage , then: 
all ſorts of | Fruits in; ſeaſon; ſer forth 'a$s 
followeth :-. | cate 210 

Firſt, You muſt have a large Salver made” 
of light kind of Wood, that 'it "may nor 
be too heavy for the Servitor'to carty,, it - 
muſt be painted over , and !argeenongh to: * | 
hold ſix Plates round about and one larger 
one in the middle, there muſt ' be: Rn 

| made 


The Ladies Cabinet: 2383 | 
kind of Wine of your own making ; at E- . | 
F venings, .<ſpecially on Faſting 


Eo —_— Mah "a f ; Wir ra VE [72 W Ie 
$4  —_ Lay y ; "OE d, s Sz * p 4 . oF * , . 
or |: "Ps 


& A 
a) 
, : 
S37 -; "ic : 
_ 
. 


in itt0 ſer the Plates in, that they may | 


- 


be very faſt and ſure from fliding , and that 
In the middle the feat muſt be much higher | 
than all the reſt , becauſe that is moſt grace. 
ful ;. your Plates-muſt not be ſo broad as 
the Trencher Plates at Meat ,” and ſhould 
be cither of Silver or China. 


Set your Plates. faſt, then fill every one 
With ſeveral ſorts of Fruits, and the biggeſt 
ſort in the middle , you muſt lay them in 
very good order , and pile them up till one 
More will not lie; then ſtick them with 
little green Sprigs and fine Flowers , ſuch 
as you fancy belt ; then ſerve in: another 
ſuch Salver, with Plates piled up with all 
manner of Sweet-meats,the wet Sweet-meats 
round about and the dry in the middle, 
your wet Sweet-meats * muſt 'be 1h little 
—_— that you may ſet the more on, and 

etween. every two glafles another above 
the firſt of all, and one on the top of them 
all , you muſt put -of all ſorts of  dryed 
Sweet-meats in the middle Plate , firſt your 
biggeſt- and-then.your leſſer, till you can 


. , lay no more; then ſtick them all with 


Flowers, and ſerve them ; And in the Ba- 
ſon of Water you ſend in to waſh the Hands 
er Fingers of Noble Perſons, you muſt 


put 


\ put n ſome Orange Flower Water , which © 
t I} is very rare and very pleaſant. + 
In Winter you muſt alter, - as to the ſea- 
ſon , but ſerve all in this manner , and then 
dryed Fruits will alſo be very acceptable, 
3 dryed Pears and Pippins, Candied Oran- 
ges and Limens, . Citrons and Eringoes, 
blanched Almonds , Prunelles, Figs, Rai- 
fins , Piſtachoes and Blanched Walnuts, 
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The Conrtaxrs of the Firſt Part 
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Richoke Cream. 


Almond Puddin ge 


Almond Pudding. Pl 


:Artichokes _ 
Almond Jelly .. oh 
Almond Paſte. 
Almond Butter. 
Apricacks dried 
Famer To Lumps. 
Apricocks dried clear. 
Almond Bread. 
Almond (Milk. 
Angelica Candied. 
Apricocks Preſerved. 
Almond Cakes, 
Almonds Candied.” 
Almond Rutter white, 
Artificial Walnuts 

S 
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Tot 


"97 
ag 
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: Almond Gt mnger-Bread. 
' Ale todrixk, ſpeedily. 
Alt very rare, © 
Aqua _Mairabilis. 


-.B.5: 


2 Icket Pudding. 
Black Pudding. 
-Biuket very fins. | 
Banbury Cake. 
Barberries C andied.. 
Bean Bread. 
Bi rberries preſerved without 
fire, 
fo reſerved. 
Black fnice of Licoras. 
- Barberries preſerved. 
- Brcket Cake, 
. Balm Water Green. 


Bickee Crange, Limon or Ci>.. 
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Louted Cream. 


Cream of d.vers things ; 
þ 'm#rd Pudding, . | 
Cleve Sugar. 
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Cinamon 


\. Ale B71 
444,474 
*, 167] 
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61 Cinamon Sugar. 
4 Cake withont Sngar, 
46 (ls or Jelly. 
1Y Comfits of all ſorts. 
Candle for a ſick. body. 


Candy as bard as a Rock.” 
= Carroway Cake. 

68! Cherries 1 Telly, 

65 Cordial for f 

49Y Conſurptiion, 

31 Cordial Syrap, 

31 Corniſh Cake. 

1% Cakes very fone. 

90 Cider clear. © 


| Clear Perry. 
4 C aroway Caky. 


7" Cornel ons preſerved. 
20 - (mraw' in Jelly. 
217).  Chaculato. 


Cuſtard for 4 Conſumption. | 


Jl Chiprof Frait. 
Chip. of Orange or Limon. 
Candied Carers, 
Conſerve of Barberries, 

7 Cordzal. 

74) Cakes to keep long. 

07h Cakes with eAlmonds. 
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ents, 
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Eonrt Pe fumes. 
China Broth, 
( r1/tal Felly. 
er of Violets, 
Cakes very good 
Cakss of V wolets 
Collops likg Baconin Sweet - 
meats, 
C'o ugh of the Lungs, 
Corezal Infuſion, 
Cakes very ſhort. 
Conſerve of Red Roſes, 
Cucnmbers pickled, 
Cake with eAlmonds. 
Cake with eAlmonds, 
Cordial 
Cake without Fruit. 
Conſumption. 
Chine-Congh. 
Cream. 
Cabbage-Cream, 
Cakes of Cunces. 
Conſumption Ale, 
Conſumption. 
Cream very fine. 
Cucumbers pickled. 
Candied Flowers, 
Clouted Creans, 


Congh of the Lungs. 


27 
Cordial. 
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, Cordizl, | 14 
) Cordial. | Ib. 
. Cock- water moſt excellent. 12 


( ordial Cc herry Water, To 
| Cordial Orange Water, has 5 


D. 
D353; Powder for Cloth, 179 
Dumplings, . + £4.51. 2. 
Dur plinge. | 170 
Din lings, Ib. 
Diſtilied Roſes, 164 
Diet Bread, | x I19 
Daw, on! preſ, erved. III 
Damſons preſerved white, 68 
Damſon Wine. 56 
Devonſhire White-pot. | 31k 
Dottor Butlers water. $8 
Doitor Chambers water. 3 
Me | 
| Sd Water. ''2r 
F. SY 
Rench Buket T46 


Flowers Candied. 143 * 
$3 4 gs J 


4 
f 


Flowers the beſt way to Candy. 
Froth Poſſet. 

Flowers kept long. 

French Bread. © 


G. 


Rees Padding. 
Green Ginger wet. 
Grapes dried 


 Gropes k-pt freſh. 


Ginger-bread, 

Green Walnuts preſerved. 
G ooſeberr ies preſerved. 
Gooſeberry Pool, 

Grapes preſerved, 

G voſeberry Wint, 


Gooſeberries green, <1 


 Griping of the Guts, 


H. 


T. [prer as. 
Heart Water, 


_ Frgs dried. | 


I. 


| pi Aquavite, 
Htaliay Bliket. 


Jelly of Pippinr, 

Felly of Quince. 

Jelly of Harts- Horr. 
Juice of Licoras white, 
Felly very good, 

Iringo Ro:t Candied, 
Joly of Curran', 


L. 


E monalo. 

Lin Sallad, 
Leach white, 
Leach jellow, 
Leach of Ginger, 
Leach of Cinamon. - 
Leach of Dates. 
Linons preſerved. 
Leach. 
Lozenges perfumed. 
Limon Cream. 
Limon Cakes, 
Limon Water. 
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" 
Ut ard. p94 Þ | 
Muſtard, vibes | - 
Marmalade of Limons, 152 
Marmalade of Oranges. Ib, 
Muuik Sugar, 41 
Matmalade of Quinces, _ Ib, 
AMubroms pickled. 140 
Marmalade of Cherries Iz5 
Marmalade of Oranges, I11 
Marmalade of Cornelions 110 
Marmalade white, 91 
Medlars preſerved, ' 84 
Marmalade of Pippins. 382 
XMarmalade of Wardens. Ib. 
Alaurmalade of Damſons. | ['Þ 
Afarc hpa Ee. : 79 
Marmalade of Apricosks. 77 
Morphew or Freckles. 75 
Marmalade of Oranges, | 58 
Made Diſp, | 52 
Afarmalade of Cherries and © 39 
 Carrars, | 
Alarmalade of A pricocks. | 34 
Melancholy Water. 21 


| Ne" Bicket. 
O. 


Armeal Pudding. 
Oranges is Jell 'y preſer vd 
Orange Pudding. 
Oranges ard Limans to preſerve 


Fi 


Fe 


Ik led Oiſters. 

Pickled French Bean,. . 
Pickled Barberrtes, 
Powdered Beef kept long. 
Pudding to voſt. 
Pudding of (,alves feet, 
Pudding of Rasber ries. 
Padding of Hogs Liver, 
Palding of ( akg. 
Pudding of Rice, 
Paſte of Pomewaterg. 
Punch, . | 
Prunes ſtewed without Fire, . 
Picked O-anges? or Limn147, 
' Potato Bucket, 
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Perſe Biker. 
F aſl 4 Ber without Batter. 
Puſpaſte. 
Prſſpaſte. 
Pijtrcho Cakes. 
Powder for the Hair, 
Fears or Pipprns dried, 
Pipprus dry ad clear. 
Perfume to burn, 
Perfumed Gloves, 
Perfume to burn. 
Pomitum, 
Pippins in Tell», 
Pier ks 
Poſſet with Sack. 
Poſſet. 
Plumis dried. 
Preſerved Pears dried. 
Pretty Sweet-1n:at, 
P»ſte for the Hanis. 
Puxbs dried naturalty. 
Pears dried. 
Pipp.ns dried. 
Pippin? green preſerved. 
Peachs preſerved, 
Phtiſick Drizh. 
P iſte of Pipjt-4 
| P 4/te r ofal. 
=. Paſte of Pippin's 
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Paſte of Plan bs. ....6r 
Plats buiket Cake, + »,00 
Poſſet without Miik, | 9 
Pennado, 48 \ 
Purſlane pickled, =— 
Portugal Epps. | Fr 2 
Perfumed Fa | . » SS 
Palſie water by Dr. Mathias. 2.4 
Plagne Water. _ 
Precious Water, 7 
Plague Water. I 
"Y | W 
Uak: ”g Padding, 169: 
Ounce at NTd, i62 
R. Pride: tt 
RY kept org. — 
Roſe Leaves dried, 143 
Red Qninces whole. | I41 
Raiberry Sugar, | 134: 
. Ratberry Wine. 8&, 
Red Ref s preſerved.. 65.3 


Rwaberries preſerved. ld 29: 
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Roſa Sol, 


Roſemary Water, 


S., 


IS: otch Brews. 
Syrup of Raberries,or other. 
Fruits, as Grapes, &.C. 

Syrup of C1 trons, | 
Sugar Plate. 
Syrup of Roſes or ather Flowers, 
Sack, Poſſet. 
—. 

Spaniſh Candy, 
Sy rup of Gull: flawer 5, 
Seed FF of Rasberries, 
Pete's, for 4 Courh. 

Syrup of Vialets. 
i Syrup for a Cold. 

Syrup of Turneps. 
Signs of Sthall Pax takgn away, 
Sugar Plate. 
Il Snow { rear. 
il Shrewsbury Cakes, 
Silithus, 
| Sack Poſſet. 
She eps Guts retched, 
Samphire b- 1led., eu 
Stepan) ar Rujin Wine 


» / 


I 


Sillibub 


« 
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Sullibub whipt, 

Syrnp of Ale, 

Syrup & Twrneps 

Sugar Cakes. 

Signs of Small Pox taken away. 
SnrfetWater the beſt. 

Sweet Water. 

Suail Water, 

Spirit of Oranges and Linzone. 

Spirit of Mints, | | 

Sovrrat gn Water. 


p 


O caff all kinds of Shapes, 
and to colour thews 
T uſſtaffity Cream, 
Thick Cream, 
Trifle. 
Trincitare of C arowa)s, 
Treacle Water. 


Ry 

\V4 V Alnuts kept long. 
| White Plates to -_ 
White Quizces preſerved, 


Water Gruel. 
Wafer, 
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Vater oe" Infeftion. | 


Termmwoud wat or. 


Walnut water. 


Water for the Stone. 
Water for Fainting. 


The End of the Contents of the 
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The Conraznrs of the Second. 


Part. 
A. 

Riuchoke wp dreſſe1. 207 

 tArtichoke Creams. 210 

Artichoke Pur. 223 

Artichoke Pudding, 256 
Artichokes kept long. ; $5 7: 
Artichokes ſtewed. 317 7 
Artichokes fried. | Ib. } 
Artichok, Padding. 256 '{- 

Almozd Padding, 186 

Apple T anſe. | Iy1 

As sAmulet. _— 

Almond Pudding, - -. 29S 

Angelat Cheeſe. | 239 

Apple Puſfs, 285 


Almaont 1 art. 326 


Rawsn Metheglin. 

Beef Coltered.. 

Barlie Cream, 

Barlie Broth without Mee. 
Barlie Broth with Meat. 

Balls ts take out Stains. 

Broth of a Lambs Head. 
 Beef-Pie very po2d, 

1 -—eniuby pMchir 

Bu'locks Cheek baked to eat hot. 


Ballocks Cheek baked tg eas cold 
Bacon Froize . 


C 


NJ Heeſecakes, 
| Cheeſecakes, 
Chicken Pie. 

ll Collar of Brawn. 
Capon boiled. 

( rackyels. 
Codling Cream. 

\ Cheeſe very good. 
Cucambers boiled. 


Collops of Baco» and Eggr. 
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185 
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214 
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252 
2534 
274 
279 
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187 
158 
193 
194 
195 
1C7 
199 
201 
2CS 
213 


Cabbage 
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Cabbage Pottage, 
5 4pon with White Broth 
Calves foot Pie. 
Carp Pie, 

Calves head Pie, | 
Calves Cha/dron Pie mith Pad 

dings init. 

Colefl wer pickled, 

Cheeſe Loaves, 
' Cuſtard very fine, 

Cods Head boilgd, 
Chicken Pit. 
Capon boiled, 
C bickgss boiled with Groſberries 
Chickgn* bailed with Grapes. 
Capon bakgd 
Cambridge Pudding. 
Choverige Padding. 
Calves Tongue hafhed 
Capon buled, 
Capon boiled with Rice, 
Capnn boiled with Pippins. 
Chickens batted with Lettuce 
Chickgns (moored. 
Calves feet haſhed, 
Chickens in white Broth, 
Capon roſted with Oiſters, 
Calves head with Oiſters. 
Carp Pit. 
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| Conſumption Remedy. 


D. 


*\ Ried Ton CUES. 
Delicate Pies. 
Ducks bat'ed. 


E 


Lier Vi meg er. 
Evles and Piky tog athir. 
Eeles voſted with B: _ 
Et'sand Oifter Pits 
EggPie, 
_ 7 7. 

Eel ſonced and collered, 

Eels flewed. 
Eels is Broth. 
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244 
247 
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T. 
f- Reſh Cheeſe. i 3g 
Furm.t7, zZ13 
{ urmity with Meat Brot þ. 215 
; Furmuy with eAlmoxds. \i/ or 
French Pottag ec. | 21 
Fricafies of ſeveral ſorts. | 326 
F ricaſie of Sheep, feet, 231 
Fried Toaſts. 236 
Fritters, | 237 
Fricaſie of Oifters, 245 
Fricaſie of Eels, 246 
Freſh Salmon boiled. 249 
| French Frey Ea 253 
Fine waſhing Balls for t 
Hands. Y oF 6 
French Servel s. 259 
Florentine bakgd. 271 
Friday Pie without Fiſh or | 
Fl eſh. | 4,4 7 3 
Friters. 276 
Farced Puddin "7 278 
1 Fricaſie of Eggs. »2 79 
| French Puffs. 285 


Flonnders boiled. 
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Reen T anſie. 
nll Gravie Broth, 
Gooſe dried. 
Gooſe Giblets w.th Sauſages, 
Garden Bean' fried, 
Gurnet bailed, 
Gooſe baked. 
Gooſe G iblets boiled with Root? 
aud Horbs, 
Gooſe Giblets bailed, 
Grand Sallad. 
Gammon of Bacon Pit. . 
Green Sance for Pork, 


H, 


Aſty Pudding. 
H 4 bl Palliine: 
Hare Pie. 
Haſhed c Meats, 
Herring Pie. 
Herb Pie. 
Haunch of Veniſon roſted, 
Haunch of Veniſon buled. 
Haggus Pudding. | 
Haſty Pudding. 
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p _—— to bake or fry, 286 
7 | 
1 L 
, os: 
[ Obſters bmttered. | 200 
; Liver Fritter*, dv. TROY 
? Loaves ts Butter, -- | "1 " _ 
Limon Cakes. | oy 239 
Loaves of Curd;. IS 240 
Lobſters roſted, 255 
5 | Lamb Pie. 267 
. | Leg of Mutton roſted. 266 
» ff Ly of Mutton boiled. 199 
Leg of Mutton With Oifters. 303 
T5 of Mntton ſtewed. 305 
Lark pie. : 321 
| | Letrace pre. 322 
L ampry pit. : 328 


Lentex Dt}. 


A ethegliy | 
- Miſers for Childrens Colla- 
1108. 


Afinced Pies. 


Alade Diſh of Rabbet Livers. | 


' Mniton [moored® 
Autton ſmoored. 


Aſatton Pie. 


N. 


"AM Tongue Pe. 


Neats 7 ongue refied... 


= T ongne haſhed. 
Neck, of Mutton boiltd. 


Neck o 
Nuts 


Mutton ftewed, 
ried, 
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* 33 
239 
270 
294 
297 
340 


227 
267 
297 


308 
\. 323 


337 
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Atmeal Pudding, 


Oifters and Parſneps in aPue. 
Oifter Pie. 

Oranges and Limous in Jelly. 
Oifters fried. 

Oifters broiled. 

Gifters refted. 

Olives al © RY 

Oatmeal Pudding, 
Oat-Cakes. 


Olive Pre. Fo ARES 


P. 


Par” in Balls..." 
P:yeons buled. 

Paſty of #/eal. 

P:geon Pie. 
Pork roſted without the Shin, 
Pig roſted like Lam. 

Patted Fowl, 


' Olio of ſeveral Meats. -. 
Oifters and Eels in a Pie, +4 
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Parſnep pie with Oiſters, 
Pig pie. 
Pudding of Manchet. 
Powpron pie. | 
 Pompion freed. - 

Pike roſted and Jarded, 
Pomander very fine, 

Po mpion pie. -Þ4 
Pickled Sprats. 

Paſty of Ling. 

Pella: pie. 


P;peons boiled with Rice. 


P; Lg eons beiled with G oof ebetrine" 


P7pper T art. 

Pancakes criſp. 

Padding of Geeſe Blond. 

Pudding of Liver. 

” Ara boiled with Capers and 
Samphire. 

Partridge: boiled. 

Pike boiled with Orfters, 

Pig roftedwith a Pudding in his 
. Belly. 

Pippins ſkewed. 

Pig rofted without the Shiv, 

' with a Pndding  brs Belly, 
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Pancake, criſp. 


Paſte very good. 

Paſte to raiſe. waoedks. 

Paſte for baked Meat: to ear 
cold. Ks 

Pie of Veal. 

Pie of Shromps or Prawss. 

Pit of roſted K amy. 

Potato Pie. 

Pig Pie. 

Pork Pre. - 

Pudding of French Barlt, 

Ponmnder very fine, © 

Pudding of Wine. 

Pudding of Hogs Li gh, 

Poſſer Pie. | A 

Pippins dried, | 
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P;ppin paſte. 
phat ftewed, 


Fancalis very good 5) 


Poached Eggi, a 


-Q 
Uodling Cream. 


Quinces to look white. 
Quinee Pie very good. 


R, 


T3 Np of Beef bailed, 
Rolls for Noble T ables. 

Rolls very f 

Racberry Tart. FF 

Rabbets with Sanſages. . 

Rice cream. 

.Rabbet boiled. 

Rice Pudding. 

Raebbet boiled with Grapes, 

Rabbet borled with Claret. 

Red Deer Pie, 

Rock, of Sweet Meats. 
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& Ozced Veal. 
Sauce for Mutton. 

Summer Diſh. 

Sowced Pip, 

Several Sallads. 

Several Sallads. | 

Soles dreſſed very fine, 

Sptnagz 1 art. 

Stewed F iſh. 

Spaniſh Pap. 


| Salladef cold Meat. 
Seoich collopy, 


of Mutton roſted 11 Blood, 
Stewed Pig, | 
Steak Pie with Puddings. 
Salmon dreſſed by Infuſion, 
Stewed Carps in blood. 
Stump Pe. 
| Sauce for Fowl, 
Sorrel Sallad, 
Sallad cold. 


Sheeps Tongues with Oiſters. 
Shoulder of Veniſon, or Showlder- 


Sance for Veal. 
Sauce for a Leg of a, 
Soxced F iſh. 
_ Swanbaked, 
.. Small Birds bated. 
Stewed Pudding. RT 
Suſſex Pudding. 

Sauſages bailed. 
Shell-fiſh fried. 
Steak, Pie, 
Shoulder of Veniſon rated. 
Sallads boiled. 
Shoulder of Veal boiled. 
, Stewed Brath poad. 

| Sallad of Salmosx. 


Snoulder of Mutton with O:;- 


-ſters. 
Stewed Artichoke;. 
Sauce for Fowl. 
' Sauce for Partridges, 
Sance for Qnail;. 
Salmon Pie, | 
Shaking Pudding. 
Stone Cream. 
* Syow C rYeam. 


Suſſex Pancake. 
Sow aud Ice. 


- 
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265 
*[) 
275 
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292 
296 
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306 
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307 


3to 
312 


"313 
''g1T 


315 
Ib. 
316 
329 
330 
333 
334 
335 
340 


s "ti bab, 
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$ill;bub. 
Sack, Poſſet. 
Sugar Plate. 
Sallad tn Winter. 
Sallad in Winter, 
Sorrel Sops. 
$,90tch Brews. 


Fx 


O boil a Teal or Wiytan, 
T arkey baked. 
Tronts ſkewed 
Toaſts of Veal fried: 
Tart of ſeveral Sweet- meats 
Treacle Wine. 


V, 


YL Enjes baked to keep. 
Hmble Pies, 


Veal (moored. 


Veal rofted with farcing herb;. 


Veal fried, 


I .3 
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203 
273 


*9# . 


305 
316 


Veniſon 4 


_ 
—”— 


Vieniſon Paſty. '6, "331 


Vin de Moloſſo. Ur ber 7 | 
W. 
{ld Fowls boiled 208 
| Hu hite Broth with Meat, 310 
| White Brath without Meat. - _ 
Wh te Por. 326 
Whitiags bailed, ph 335 
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SEGH 
Poftcript. 
Ow good Readers, 


here are three hun- 
dred and ten choice Re=_ 
ceipts added for a Second 
Part of the Q@zeen-like 
Cloſet,and you may I am 
ſure make many more of 
them if you obferve how 
many I have taught in-- 
[ one ; 1f I had not taken | * 
thae courle, only for bre- 
vity ſake, & rhar it might 
I 4 not”. 


have privans? = Vo- 
lame: very: much; 


